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THE CANNED FOOD AUTHORITY OF THE WORLD 


BALTIMORE, MONDAY, SEPTEMBER 25, 1916 


AMERICAN CANS 


Are users of Hole and Cap Cans keeping pace © 
with the canning industry in development and 
progress? Are they not carrying a self-im- 
posed handicap, both as to cost of packing and 
quality of product? 


Canned Foods in SANITARY CANS are 
preferred by the trade—from jobber to con- 


sumer. 


Why not get an even start with your neighbor | 

for 1917? The starting point—THE SANI- 

TARY CAN WITH THE SANITARY GAS- 

KET. 


American Can Company 


THE JOURNAL OF QUALITY=—NOT QUANTITY 
IN PERSONAL—INTIMATE;TOUCH WITH. THE. WHO ND 
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CANNING TRADE 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, 01 the two upper spindles, c arse grind the 
fruit which passes down to the fire saws on the two lower spindles; 


from there it falls into a tub under the machine. Machine is well 
braced and the workmanship is of the best; gears are cut from the 
solid, and saws are milled frm solid blanks which gives a cutting 
edge t» two sides of ths to.sth. Hopper and discharge shoots are 
lined with white pine. - 


Excel in 


ESTABLISHED 1894 
W. L. HINCHMAN, PH. G. 


CONSULTING CHEMIST 
EXPERT IN CANNING AND PRESERVING 
AND FOOD MANUFACTURING 
HADDONFIELD, N. J. 


CANNED GOODS EXCHANGE 


Year 19160-1917 a d 


President, Cuas. SUMMERs, Jk. 
Vice-President, BENJAMIN HAMBURGER 
Treasurer, LEANDER LANGRaLL Secretary, Wo. F. Assau 


COMMITTEES: 
Executive: Epw. A. Ktxk F. A. ALBERT T. MYER 
Arbitration: H. P. STRASBAUGH Wo. GRECHT 
C.d. scuENKEL H. A. WarpNerR J. PRESTON WEBsTEK 


Commerce: VD. H. STEVENSON HAMPTON DTKKLE 
C. F. E. F. THomas FRaNK A. CURRY 
Legislation: Gro. T. E. C. Waitt 
W.E. Rosinson Jno. 8. Grass, Jk. Gro. N Numskn 
Claims: FrepW.WacGner Ws. SILver Jas. B. Platt 
A. J. HUBBARD JNO. W.ScHALL 


Hospitality: We F. Assau H. W. Kress 
Hare JOHNSON-MORSE CAN CO. 


Brokers: Hampton STEELE Jno. R. Barnes 
Epw. A. Kerr 


Militia: W.G. tome” L. Norta WHEELING, W. VA. 


Counsel: G. H. H. Emory Chemist: Cuas. GLASER 
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Your requirements are 


and Uniform Labeling 


Accurate 


and to give you practical and satisfactory results they must 
be furnished by a labeler that is of durable construction, that 
can be easily cared for and that will stand up and operate 
under the strain of your short, swift bottling season. This 
year you can count on all these points from 


orld Labeler, Improved 


because our designers have made a special study of your work 
and developed a {catsup wiper mechanism operating on a 
positive mechanical principal. This properly designed wiper 
together with our reputation for building machines that stand 
the pace, make it possible for you to be sure in advance of an 
entire absence of trouble for the canning season so far as 
labeling is concerned. 


—_— Let us Talk this over by Mail Now Then Both of Us will be ready when the Rush Comes. 
World Labeler, improved 


ECONOMIC MACHINERY CoO., Worcester, Mass. 


THE RUST 


WRITE us for a SAMPLE Se we will mail you a HANDSOME 
LACQUERED RUST PROOF CA 

RUST PROUF because it ed resist all of the ordinary conditions 
that CAUSE RUST IN CANNED FOODS. . 

HANDSOME because it is of a BRILLIANT aia COLOR 
and immediately ATTRACTS the eye of a CUSTOME 

THIS isthe COMBINATION that the trade APPROV ES and is what 


PROOF CAN 


the oa WANTS. A BRILLIANT LACQUERED RUST PROOF CAN. 
e MACHINE ILLUSTRATED below is the one that effects this 
COMBINATION The POPULAR MACHINE that MAKES LACQUER- 
ING EASY. The MACHINE that is used by many of the most 
prominent canners in the UNITED STATES 
The BEN®&FITS of this process are worth ten times its TRIFLING 
COST. Write us today for the SAMPLE CAN and full particulars of 
the MACHINE. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. | Sole Manufacturers 


Blaine, Wash., U. S. A. 


. 
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Ayars Machine Company, 


CORN SHAKER 


FOR SHAKING CANS OF 
CORN BEFORE SHIPPING TO 
GIVE THE CONTENTS A RICH 
CREAMY APPEARANCE. 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., HAMILTON, ONT., Sole Agents for Canada. 
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DECORATED TINS 


SOUTHERN CAN COMPANY 


Packers requiring their Name and 
Brand Lithographed on Cans in- 
tended for Export or Domestic 
use, will find it to their advantage 
to submit specifications to us. 


To take care of the increased 
Export demand for American 
Canned Foods, we have perfected 
several combinations of Colors 
which will absolutely withstand 
the intense heat of Processing. 


Naturally—the cost exceeds that 
of Paper Labels—but not as much 
as has been generally supposed. 


We decorate the Sanitary style of 
Cans only. 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Corn canners have withdrawn from the market, pack far 


short—A summary of tomato conditions in the Tri- 
State Territory. 


At this writing the market on any line of canned 
foods is pretty nearly what the canner will ask; or in 
other words, it is purely a nominal market, for the whole 
situation is decidedly bullish. Corn canners are out of 
the market, refusing offers of 80 ta 82¥%c for spot stand- 
ards, for while the season has ended with many, and is 
about over for most, it would seem there has not been 
enough corn packed to fill future orders. Under such 
conditions it is but natural that the corn canners are not 
offering corn at any price. 

Maine is beginning to grow fearful that she will not 
be able to harvest her corn crop before it is nipped by 
frost, and the feel of the weather is such as to give good 
basis for this fear. Considering that there was in evi- 
dence not over two-thirds of a normal crop in Maine, at 
best, it would be a hardship to have the late fields caught 
by frost and the output still further reduced. This past 
week the weather has been fine for the growing crop 
there, and every minute has been utilized to get the crop 
into cans. 

In New York State there have been heavy frosts in 
sections, and it has even been reported that ice formed 
in low places. But these visitations are not in the west- 
ern canning regions. At least, we have heard of no frost 
damage as yet, though the crop is not reported in good 
condition, even for what small percentage of the usual 
good acreage they have in that State. New York is also 
making all possible haste to get the crop out of danger’s 
way, and she hopes to do so. 

Some few of the corn factories in Maryland have a 
little work ahead of them yet, but it is getting down to 
the rag-tag end of the crop, the last late fields. The qual- 
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ity of this late corn here is fine, but the yield is light, as 
the stalks have not eared well and are small in size. 
Here, too, they are making every haste to get all the crop 
in sight, and it looks like these packers will be much 
luckier than some of the western corn canners in 
amount of pack secured. 


the 


From Iowa come reports on Friday morning that the 
pack of corn there is over, and shows 60 per cent. of a 
normal output. This is just an individual report, and not 
the complete State, as will be seen in our crop correspon- 
dence. Another large packer in Illinois reports his corn 
pack finished with 55 per cent. output. Through mucn 
of this western section they have had very cold weather 
and heavy frost during the past ten days, and this visita- 
tion extended down into the Ohio Valley. As before inti- 
mated, corn packers are refusing further business at anv 


price, and during the past week 824c for standards has ° 


been turned down. That is the situation in canned corn, 
and it is now wholly a question with the jobbers. 

In tomatoes all eyes seem to be turned to Maryland, 
and this Tri-State territory. Hardly a mail goes by with- 
out someone inquiring what the tomato condition is in 
this section, and even the telegraph is working hard 
bringing in the questions. If it were as easy to answer 
as it is to ask this question, it would be a pleasure to 
have such a large audience, but we cannot get out as one 
prominent canner does by saying, “Come around Novem- 
ber 15th and I'll tell you what the tomato pack is.” 

Last year this territory—Maryland, Delaware and 
New Jersey—packed 4,120,000 cases of tomatoes, as com- 
pared with 7,913,000 cases in the year 1914, so it is to De 
seen that the 1915 pack was little better than half the nor- 
mal output. Consult your Almanac and you will find the 
pack of each State, if you want the details. 

A quite thorough investigation of the situation as it 
is today would seem to promise a pack of tomatoes 50 
per cent. greater than last year in this Tri-State territory, 
or in round numbers about 6,000,000 cases, and most 
canneries expecting to have the bulk of their crop in the 
cans by this Saturday, September 23rd. We have reports 
from Salisbury, Md., just at hand.as we close, saying 
that they have finished the packing and that their pack is 
70 per cent. of normal, or about 25 per cent. more than 
they got last year. This report is from a wide-awake 
man in that heavy canning section, and in this case would 
seem to bear out the above statement. 

, But—and there is the great stumbling block in this 
most dangerous of all pastimes—trying to guess the to- 
mato crop and pack—what the ultimate pack will be all 
depends upon how, well the weather behaves itself from 
now until the third week in October. There has been a 
little rain this past week, but at nights the thermometer 
has gone down below 50, and all vegetation in the 


mornings took on the appearance of neat frost, heavily 


coated in moisture. In the daytime the sun 


has been 


fairly warm, but not hot. To many the weather has all 
the appearance of an early frost. The tomato fields show 
a varied condition. Some have been picked over and are 
things of the past; others are heavily coated with weeds, 
through which the tomato plants are seen, in fairly good 
green state and with all sizes of tomatoes, from as big 
as your fist down to as small as marbles. Other plants 
in these same fields, and many of them, stand straight 
as sticks, and nearly as dry, with usually a small red to- 
mato at the top like danger signals. But taken these 
fields over there are plenty of tomatoes. It is doubtful 
if this kind of weather will ever bring them to maturity, 
however. Yet if we had warm rains, followed by good 
warm days and not too cold nights, well up into October, 
the amount of tomatoes canned would be considerably 
increased; that is in so far as these fields are concerned. 
with those that have been picked to exhaustion, and most 


of them have been thus treated, there is nothing to be 
counted upon. 


It is a significant fact that the soup makers and 
catsup manufacturers have been in the fields bidding 
raw tomatoes up to high prices to get their requirements. 
These men have well equipped forces to keep in constant 
touch with the growing situation, and if they have deter- 
mined, as they undoubtedly have, that the tomato crop 
is done for, we might just as well say to the hopeful, as 
did Paddy’s wife when the doctor pronounced him dead 


and Paddy objected: “Lay still, Paddy, sure the doctor 
knows best.” 


California cannot be counted upon to help out in 
any shortage of tomatoes, for we have word from there 
that the pack in prospect will not be more than enough 
to take care of their wants. One large packer tells us 
of having to turn down an order for ten carloads at a 
good price. 


As to market prices on any line of canned foods, 
these will be found on their regular pages, and the condi- 
tions of all the leading markets is given under the proper 
headings. Everything in canned foods seems to be tend- 
ing upwards, even the peach crop of California, which 
it was hoped would be a big one, is proving short of 
expectations, and prices will be higher. 


CANNED FOOD THE SCAPEGOAT. 


In a Western daily an article appeared under title of Baby 
Dies of Ptomaine After Eating Canned Foods. 

Through an investigation carried on by the Bureau of 
Publicity of the National Canners! Association it was found that 
the attending physician had diagnosed the illness as ptomaine 
poison, but could not say that the canned sweet potato was 
responsible, and that inattention, unsatisfactory nursing and 
the surroundings had been a great factor in the case. Two 
other physicians who had been called in consultation did not 
agree with the diagnosis of the attending physician, and were 
positive that the child was not suffering from ptomaine poison- 
ing, and that the eating of the canned food had nothing to do 
with the illness. The house and surroundings were most un- 
sanitary. 

A retraction was published entitled “Canners Deny Pos- 
sibility of Ptomaine Poisoning.” 
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The Max Ams Machine Co., Bridgeport, Conn., U. S. A. 


AGENTS—Berger’& Carter Co., San Francisco, Cal. 


HIGH SPEED 
SLITTER 


CENTER, FRICTION FEED 


Fitted with an extra heavy 
crucible steel shaft, mounted 
in solid bearings, bronze 
bushed. End thrust bearings 
eliminate lateral motion. 


No burrs or curved blanks. 


Double edgecutters furnished, 
giving double the service. 


Provisions are made for a 
grinding attachment. 


Ask for Leaflet, 29-F 


Geo. G. Suddock, Seattle, Wash. 


CAN CO. 
CANS 


OF 


HIGHEST 
QUALITY 


BALTIMORE 


ERMADE 
POWER TRANSMISSION MACHINERY 


No matter whether you have 1 or 1000 Horse Power 
to transmit, by belt, ropes, gears or chains, we have 
the equipment to do the work in a satisfactory and 
economical manner. 


FOR OUR FULL LINE SEND FOR 
GENERAL CATALOGUE P 20 


WELLER MFG. CO. 


CHICAGO. 14 
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The New York Market 


Both corn and tomatoes close higher—Corn Canners out of the market as a rule—Jobbers 
expect dollar market on tomatoes—Bids of 90 cents factory rejected—Fruits, fish 
and specialties all show advancing tendencies. 


Reported by Telegraph 


New York, Sept. 22, 1916. 

The Market.—Advices from all packing sections at 
the close noted a firmer and higher market on corn and 
tomatoes. In the former article there is no stock in 1916 
pack standard Western corn to be had under 80c f. 0. b. 
factory. Bids of 75¢ factory have been declined on con- 
siderable lots of Ohio and Indiana packing and Southern 
Maine style pack is hard to locate at less than 80c factory. 
A few lots of State standards can be had at 90c, but this 
figure is on a limited offering only. No packers of Maine 
corn are in the market. It is the opinion here that the 
market is good for a further rise on the unfavorable pack 
situation. Spot corn is harder to get on account of the 
corn outlook. Tomatoes are firmer and the tendency is 
upward. Some iobbers here look for a $1.00 market on 
full standard No. 3s f. 0. b. factory. The market stood at 
92'4@95c f. o. b. factory, with some packers out of the 
market at $1.00. Bids on a good many lots at 90c¢ factory 
are said to have been refused in several quarters. The 
trade seems to be slowly waking up to the situation. 
Other staples seem to be unchanged. All crops have had 
unfavorable weather conditions, and packers are finding 
it difficult ‘to get their supplies, even at the high prices 
offered. Advices from the Coast report a stronger mar- 
ket on all descriptions of 1916 pack salmon. A little im- 
provement in the run of fish is noted. 

Tomatoes.—A strong trend upward was a feature in 
tomatoes under stronger advices from the South, and con- 
tinued buying reported by Western interests. It was said 
to be difficult to find any stock in full standard 3s below 
%5e. Bids of 90¢ f. o. b. factory are said to have failed to 
bring out sellers at this figure. In one quarter a bid of 
92'%4c f. o. b. factory was said to have been declined on a 
considerable lot. On No, 2s a general quotation of 72%c 
was given. On No. 10s, $2.85 was quoted in some in- 
stances. It seems to be the general impression that the 
market is likely to hit higher figures, and all reports from 
packing sections bear out the earlier advices of a poor 
pack outlook. The heavy packing period is over. A good 
many plants are said to be working only on half time. 
While weather conditions have been favorable, as regards 
tomatoes, the chances for a normal crop are regarded as 
remote. By all token, however, the tomato vines should 
begin to show the beneficial results of the weather within 
the next few days, but there will be no glut of fresh toma- 
toes and canners who are planning to extend their season 
throughout October are unable to reduce cost of produc- 
tion. It has been also reported that Canadian canners and 
jobbers are apparently short on tomatoes. New Jersey 
No. 10s are hard to find under $3.25 factory. California 
No. 10s are held at $2.40 f. 0. b. Coast and No. 2% stand- 
ards at 80c Coast f. 0. b. Crop and pack reports are un- 
favorable in this locality, if advices are correct. 

Corn.—The tendency of prices on corn is still up- 
wards. Ordinary quality Maine style Maryland has ad- 
vanced to 82'44(@85c. Fancy grades of corn are almost 
entirely out of the market. Packers are said to be refus- 


ing to sell under 80c factory on Ohio factory. State corn 
is hard to find, and the few lots of standards on offer are 
quoted at 80c. Some fancy is held up to $1.00. Southern 
Maine style is said to be in demand in all quarters here. 


Peas.—Cheap peas are in light stock and most offer- 
ings are based on 85c here for a standard grade. A few 
No. 2 sweets are to be had at $1.45, No. 3s at $1.25, and 
No. 4s at $1.05 delivered. It is hard to find any acceptable 
grade under %5c on a standard. 

String Beans.—String beans are firm and scarce and 
prices tend upward. State pack will be a short delivery. 

Beans.—Everything in the line of beans is practically 
in the same condition and there it little demand, with a 
high market, and prices tending still higher. © 

Pumpkin.—Pumpkin is a little firmer on small lots. 
Increased buying is looked for in the near future. 

Spinach——There is a fair demand for spinach and 
prices are tending higher. Increased buying of the fall 
pack is noted and spot is said to be nearly out. 

Sweet Potatoes.—There is an active demand _ for 
sweet potatoes on spot, and fall pack, October-Novem- 
ber shipments, are also in demand. 

California Fruits—The general movement on spot 
fruits is fairly active, but there seems to be a disposition 
on the part of jobbers to go slowly in California peaches, 
pears and apricots, pending deliveries on contracts. A 
great deal of stock is now in transit and some important 
lots are due to arrive. Shipments via Sunset Gulf are on 
a liberal scale. 

Peaches.—leaches are a shade more freely offered, 
and the tone of the market is a little firmer on the general 
offering in fancy grades only. No. 2% extras in lemon 
clings sold at $1.90, but 24% extra standards can be had 
at $1.65, and standards at $1.45 here. Deliveries of new 
pack on contracts from the Coast are on a fair scale. 

Pears.—There is a fair demand for pears. New pack 
Sartlett in No. 2% extra standards are offered at $1.10 
here, and 2% extras are available at $2.00 to arrive. 

Apricots.—Apricots are in better demand, and the 
tendency of the market is upward. 

Pineapple.—-Pineapple is firmer on Hawaiian stock. 
and demand seems stronger. There is a fair call noted 
for all grades all along the line. 

Cherries.—A few red cherries are still on sale, but 
white are out of stock. 

Blackberries.—B lackberries, 
vanced to 80c. 

Raspberries.— Raspberries are out of the market now. 

Apples.—This is the only article on the list which has 
not been active to date. 

Salmon—Telegrams from the Coast report a stronger 
market on all descriptions in 1916 salmon pack, with some 
holders of No. 1 pink talls refusing to sell under $1.00 
f. o. b. Coast. Red Alaska talls are not offered. On me- 
dium red there are few sellers to be found at the opening 
prices. Spot pink talls are held up to $1.02%4@1.05. At 
least one seller has withdrawn from the market at $1.10. 
Spot red Alaska is $1.75. There are few lots in chinook 
salmon on offer. 

Shrimp.—The tone is firm at the prices quoted. 

Sardines.—Domestic sardines are firmer, and some 
advances have been made on quarter-oil key cans. Its 
hard to find stock at less than $3.25 factory. Keyless 
three-quarter mustards are held at $2.60 f. 0. b. Eastport. 
A little improvement in the run of fish is noted. 

HUDSON. 
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High Speed Automatic Sanitary Can Machinery 
Bliss Automatic Round Can Tester, No. 15-K 


It gives you a positive test. 


It receives the cans from the end soldering machine, 
automatically clamps and charges them with compressed air 
and carries them through the testing tank. The cans during 
submersion remain close to the surface and leakers are 
readily detected and removed. The revolving carrier has a 
worm wheel drive which imparts an even and uniform 
motion, reducing agitation of water in testing tank. The 
machine takes cans from 2 to 5 inches in diameter by 2 to 6 
inches in height, and operates at the rate of 120 a minute. 
We build a larger machine, No. 16-K, for gallon cans. 


Builders of the Complete Sanitary Line 


EK. W. BLISS CoO., 25 Adams Street, BROOKLYN, N. Y., U.S.A. 


Chicago Office: 622 W. Washington Boulevard. Detroit Office: Dime Bank Bldg. Seattle Office: Atlantic & UtahSts. 


FIRE INSURANCE CO-OPERATION 


The Basis of Security and Minimum Cost 


The co-operation of the canners of high financial standing at the Warner Inter-Insurance Bureau 
has conclusively shown that the strongest fire insurance indemnity is secured at a cost of from 
30 to 50 per cent less than stock company costs. 
At the present time the Warner Inter-Insurance Bureau has insured about 1,000 risks of the representative Canners in the United States. 
Fire Insurance Co-operation practised by the Canners Exchange Subscribers a tWarner Inter-Insurance Bureau is constructive, 
upbuilding, safe, sound and economical. It is managed absolutely in the interests of. the policyholders. It is a prime factor in 
your economic success and you want to become a co-operating policyholder now. 


Illustrating Savings Made by Policy Holders 


Expense and 

| Guarantee Fund 

| Years Name of Subscriber Deposit Net Cost f Saving 

8 (Name of the subscriber *$66,497.34 $40,878.24 $25,619.10 
6 will be given upon ap- 30,373.87 17,877.22 12,496.65 
5 plication to those inter- 61,786.09 47,036.67 14,749.42 
s ested. ) 16,832.66 10,342.48 6,490.18 

8 40,034.92 28,910.85 11,124.07 

8 27,082.63 19,070.76 8,011.87 


The above savings were added to their profits. You can make the saving also by sending your orders to 


Lansing B. Warner, Incorporated 


104 South Michigan Avenue, Chicago 
CANNERS EXCHANGE SUBSCRIBERS AT WARNER INTER-INSURANCE BUREAU 


ADVISORY COMMITTEE 
Geo. G. Bailey, Chairman......... Rome, N. Y. Chillicothe, O. Frank Van Camp... ........... San Pedro, Calif. 
Hart, Mich. George N. Numsen, Treas...Baltimore, Md. Lansing B. Warner, Secy........ Chicago, Ill. 
* The Expense & Guarantee Fund Deposit is comparable to the premium paid to Stock Companies 
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NEWS OF NEW YORK 
Interesting Items Gathered in the Leading Market, 
About Trades and Traders ° 
By “HUDSON” 
Special Correspondent of ‘‘The Canning Trade’ 


Holders of tomatoes are confident that the dollar market 
they have been predicting is almost here. Up to 95c has been 
paid tris week, and 97%c is asked, with some insisting now 
upon $1.00. Buyers still hold off, refusing to believe the con- 
tinued reports of a small output. Sales are light, in a general 
way, and chiefly in small lots. Perhaps it is safe to say that 
the number of these small sales increases, expanding the total 
movement. All holders are firm. 

The Norway sardine catch is less than was indicated 
earlier in the season, and prices, already high, are hardening. 
Few American dealerrs can import them at present figures. 

A letter from Maine, written the first of the week, says 


that corn looks well and predicts a larger output than expected 
_if frost holds off. 


French sardines have advanced and only those who, for 
some reason or other, prefer them to any others, feel that they 


can afford to buy them. The catch is small, and nothing indi- 
cates any improvement. 

The high cost of fruits is making some difference with re- 
tailers. For instance, a large retailer told the writer this week 
that he shall handle no peaches this fall. Their high cost 
makes it impossible for him to do business at a profit, conse- 
quently he will not put any in stock. Cherries and pears are 
to be handled sparingly by some dealers this year. Their trade, 
they say, will not buy if the retail price goes above the figure 
to which they have been accustomed, and so they will not get 
in stocks. 


The Griffith-Durney Company has withdrawn from the 
market on salmon. They say they are sold out. An advance 
in prices may be expected in a few days. 

New York retailers have suffered somewhat through the 
street-car strike. Less buying has been done, for women are 
afraid to venture out where brickbats and milk bottles are fly- 
ing. Then, too, the number of men out of work makes some 
difference, though relatively the proportion is very small. Yet 
it has all helped to injure business. 


Michigan peach canners have begun operating, but the 
pack, according to some information from there will not ex- 
ceed 60 per cent of normal, and may fall as low as 50 per cent. 
The quality is reported good, however. 


Heavy frosts were reported in some parts of New York 
State this week and ice formed on still water. No information 
has been received concerning the damage to belated canning 
crops, but it is conceivable that they must have suffered some. 
No word was received from Maine, but presumably it had frost, 
too. 


A letter from Maine spoke of the fear among corn grow- 
ers that they will not be able to harvest their whole crop be- 
cause of the frost. A few nights this week wer vry cold, but 
so far as rportd no frost came. But it is time for frost in that 
latitude, and it may come any night now. The quality of corn 
put up this year is said to be unusually good, but the quantity 
is much less than normal, not over 50 to 60 per cent at the 
outside. 


An advance was reported on No. 2 blackberries in water 
to 80c under short supplies and increased buying. Conditions 
in the market indicate a further increase as buying grows. 
The market at present is a shade quiet. 

Not many raspberries are left. The output was small 
and sales have been moderately heavy, with the result that 
most holders are virtually cleaned up. The market promises 
to go higher on all grades as buying increases, the general 
supply being below the average. 

The annual production of sauerkraut in cans is estimated 
at 3,500,000 cases. The bulk market is about cleaned up, but 


there is still considerable to be had in cans. 


Advices from the tomato-growing sections in California 
report strong markets, with $12.00 a ton asked for fresh fruit. 
Canners are said to be so urgent in their demand that farmers 


are said to be neglecting the harvest of other crops to attend 
to tomatoes. 


Stocks of corn on hand are said to be the smallest known 


in years and buyers have difficulty in securing enough to sat- 
isfy requirements. 


Considerable business is reported in Maine blueberries at 
$5.75 for No. 10s laid down. No. 2s can be bought at $1.25 
f. o. b. A good deal of buying for New York account is re- 
ported. The Maine output is reported larger than last year. 

Ralph Crary, of the Crary Brokerage Company, Wauke- 


_ sha, Wis., writes that the pack of Alaska peas is about 30 per 


cent short, and sweet peas about 50 per cent below last year. 
Some grades are now hard to obtain even at the highest prices. 

The annual convention of the American Specialty Manu- 
facturers’ Association will be held at Pittsburgh from Novem- 
ber 15 to 17, inclusive. Thirty-five companies are included in 
the association. Carl A. Lantz, of Lantz Brothers & Co., Buf- 
falo, is president. 

A letter from the Coast says that all the red Alaska sal- 
mon has been sold. Some canners will have to make pro-rata 
deliveries of about 50 per cent. Others will be able to deliver 
75 per cent. This is due to the short pack, though probably 
buyers placed large orders, anticipating reduced deliveries. 

Sales of State No. 10 standard apples are reported on the 
basis of $2.10 f. o. b. factory. The output is reported at about 
75 per cent of an average. 

A Maine apple canner has put out a price of $2.00 f. o. b. 
factory for No. 10s. Some observers say the Maine pack will 
be fully twice what it was last year. 

Deliveries of State string beans are reported from 25 to 
60 per cent of contracts. Shortage seems to be worst in No. 2s 
and No. 3s, the freest sellers. 

One sale or red Alaska salmon was reported on the spot 
at $1.77%. 


Philip MceGibney, of McGibney Brothers, Louisville, Ky., 
bought goods in New York this week. He reported business 
good in his locality. 


R. W. Pennington, of Pennington & Reeves, Rochester, 
N. Y., spent a part of a day in the West Side trade this week. 


A few holders of 1916 pack No. 10 grated Porto Rico pine- 
apple will not shade $3.10 here. 


L. F. Radley, of Radley & Co., Omaha, Neb., visited the 
West Side trade this week and reported the business in canned 
foods good with his firm. 


A wire from Biloxi, Miss., says that the canners’ market 
for shrimp is stronger at 75c for No. 1s and $1.50 for No. 
1%s f. 0. b. factory. More demand is reported by holders. 

A large buyer of tomatoes expresses the opinion that the 
situation gives no cause for alarm. He says he has lately been 
through the South and indications point to a 75 to 80 per cent 
pack. A full pack in the South he estimates at 7,500,000 
cases. The warm weather in September has helped the crop 
everywhere and it looks much better than it did. 

George A. Shafter, of Shafter & Rolfe, Portland, Ore. 
spent a part of a day in the West Side trade this week. 


Bids of 87%c f. o. b. State factory have been declined 
many times on standard 1916 corn. Holders are asking 90c 
or above. 


One sale of 500 cases of Western No. 2 standard corn was 
reported for New York account at 80c factory. Ohio packers 
are reported out of the market on all grades. 


Cooler and more seasonable weather this week has in- 
creased the activity in most canned foods. 


L. F. Rangley, of W. B. Rollins & Co., Bangor, Me., bought 
goods in New York this week. 


New York buyers are showing considerable interest in fall 
pack spinach at 75c for 2, $1.00 for No. 3s and $3.00 for No. 
10s f. o. b. factory. 


George L. Robinson, of Robinson & Devlin, Springfield, 
Mass., bought canned foods in this market this week. 

Southern No. 3 apples are offered for prompt shipment 
at 75c f. o. b. factory for 1916 pack. 

Southern canners are asking 30c advance on No. 3 stand- 
ard sauerkraut, an increase of 20c in less than two weeks. 
The cause is the poor outlook for the cabbage crop. 

One sale of 3,000 cases of standard Western corn was 


made for New York account at 80c f. 0. b. factory. This same 
grade of corn sold to June at 67 %c. 


A. L. Douglass, of F. P. Wallace & Co., Norfolk, Va., was 
a visitor in the West Side trade this week. 
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PULP FINISHING 
MACHINE 


PEARS 


We also make 
a machine for 


paring 


PEARS 


sup. 


carry in stock 
toma- 
to Pulp Machines, 
(Also used for Pumpkin), 
and Pulp Finishing ma- 
chines for reducing tomato 
pulp to a fine grade for Cat- 


Write for Prices 


We also manufacture Peach Paring machines, 
Cranes, Pineapple and Vegetable Graters, *‘Nested”’ 
and ‘‘Colossus’’ Pea Graders, Pea Hullers, friction 
clutch Pulleys, etc. 


THE SINCLAIR-SCOTT CO. 


Wells & Patapsco Streets 
Baltimore, Md. 
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The Chicago Market 


Practically all canned foods are inclined to advance—An interesting discussion of the 
Brokerage Question—Tomatoes are strong in price and demand good—Corn pack 
is short, also jobbers—A review of other articles shows a healthy condition. 


Reported by Telegraph 


Chicago, Sept. 22, 1916. 

Advancing Prices-—Everything, nearly, in canned foods is 
advancing. Even pumpkin and sweet potatoes, of which there 
is nearly always a great abundance have started “‘onward and 
upward.” Kraut, the most plebian of canned articles, has 
recently assumed an aristocratic attitude toward the public, 
and is quoted at 90 cents per dozen for No. 3 cans, f. o. b., 
factory, and with prospects of a still higher elevation. 


Corn, peas, tomatoes, string beans, kraut, pumpkin, pork 
and beans, red kidney beans, spinach, and sweet potatoes have 
all started toward the higher life and living and are being fol- 
lowed by apricots, berries, peaches, cherries and pineapple. 

Then, the fish supply in cans has attracted attention, and 
salmon, sardines, oysters, shrimp and lobsters are climbing up 
the ladder toward the higher rungs in order to afford canners 
a living profit. 

It has been a close race for several years past between the 
cannery and the poor house for all canners, but if canners 
will just sit tight and demand the values of their products this 
year they will make some money. 

I was reading an article today which stated that farmers 
now made money, no matter whether they harvested large or 
small crops, for if the conditions were such, and were general, 
that production was reduced to one-half a normal crop, prices 
always doubled and farmers got as much for the half crop as 
for the full crop. It would seem that canners should be equal- 
ly favored. . 

Two Views of Brokerage.—lI read a letter a few days ago 
from an Eastern broker located in a tomato canning district. 
He said that he always tried to get the highest price for can- 
ners he possibly could, as his percentage of brokerage yielded 
him more at the higher than at the lower prices. I showed the 
letter to an old and experienced broker, and he said: “That 
man is not a broker, he is a salesman for canners. If he were 
a broker he would realize that he had nothing to do with 
prices, but that his business was to bring buyer and seller 
to an agreement as to the price. The fact that the canner 
pays the brokerage to him does not constitute him the canner’s 
hired man or salesman, for the canner adds the brokerage to 
his price, and neither buyer nor canner pays it, for it is finally 
paid by the consumer. Again, he should understand that the 
wholesaler to whom he sells is entitled to equal consideration 
in the matter of price, and should be treated fairly.”’ 


“His argument that the higher the price he gets the more 
brokerage he will make is laughable, for everyone knows that 
a broker and a canner must sell goods competitively and must 
meet the market prices. By attempting to get the top prices 
at all times for his canner, that man restricts his sales to a 
small volume. I would merely ask him how much brokerage 
he could make on 10,000 cases of corn at 80 cents, and how 
much on 20,000 cases at 75 cents. The answer is as follows: 
10,000 cases @ 80 cts—$16,000.00 @ 2 per cent.—$320.00 
20,000 cases @ 75 cts—$30,000.00 @ 2 per cent.—$600.00 


If a broker is content to sit down amid a few canneries 
and sell what he can of their output at the highest market 
price, he is a salesman, not a broker, and his business will 
gradually decay and fall away.’ This is a subject of some 
general interest and I would suggest that this paper will be 
pleased to publish the views of any who would send them in, 
expressed in not over 300 words and written on one side of 
the sheet of paper. 


. Canned Tomatoes.—It has been definitely ascertained that 
so far there have been but few, if any, tomatoes packed in the 
East, better than full standard quality, except those that are 
being packed to order for special labels. 

A canner writes me that it is difficult to get a higher 
price for extra standard than for standard, and that he has 
concluded to pack but one grade of canned tomatoes. Another 
big canner writes me that they pack but two grades only, 
namely, fancy and standard; no intermediate grade or extra 
standard. Fine quality canned tomatoes are apparently going 
to be scarce—very scarce—this season, although it would 
seem that a hot, dry season was conducive to the thorough 
ripening of tomatoes. It is evident that the hot weather came 
too early, and had a blighting effect on the vines rather than 
a developing effect on the fruit of the vines. 

There are no offerings of tomatoes from Indiana, Ohio, 
Michigan or Wisconsin. A number of wholesalers are short 
on extra standard and fancy tomatoes, and are unable to find 
any. 

There has been some buying this week on a basis of No. 

2, 70 cents; No. 3, 90 cents; No. 10, $2.85, f. o. b. Maryland 
Peninsula. -Virginia is offering at the same prices but at a 
higher rate of freight to Chicago. Offers at 2% cents and 
5 cents per dozen lower than the prices named have been 
invariably declined. Several good lots of tomatoes were placed 
at the price named. 
; Canned Corn.—The price of canned corn has gone sky- 
ward. Ordinary western standard is quoted at 80 cents to 
85 cents, cannery, and extra standard at 95 cents: no fancy 
or Country Gentleman grade is being offered at any price. 

Some of the wholesalers who were incredulous about 
futures and who predicted an enormous output of canned corn 
are short and are now trying to buy, but without much success. 

Canned Peas.—Interest in this article has subsided and 
the wholesalers having about completed filling their future 
contracts are now giving their attention to other articles in the 
line which are behaving in an unusual manner. 

Canned Salmon.—The very small pack of Sockeye salmon 
has caused a raid on the Columbia River Chinook surplus and 
has about cleared it out. 

Brokers report that they are having difficulty in finding 
desirable grades of salmon with which to supply the needs of 
the trade. Prices, consequently, are very firm, and are slowly, 
but surely, advancing. 

Sundry Canned Foods.—Canned Kraut has now advanced 
to 85c and 90c, f. o. b., cannery, and the sale has stopped off 
short in this market. 

New canned pork and beans are promised by the packers 
for first of October shipment, and the same assurance applies 
to red kidney beans. 

Canned pumpkin, of the new pack from Southern Indiana 
and from Tennessee, is due here October 15th, 1916, in plenty 
of time for distribution to the retailers for their Thanksgiving 
trade. The crop of pumpkin is said to have suffered from the 
blight of the drought. 

String beans of the white varieties are not to be had at © 
any price, and the crop of green refugee beans in Wisconsin, 
Michigan and New York is injured and canners are delivering 
very short percentages on their contracts. 

The Spring (1916) pack of canned spinach is all gone 
into consumption and wholesalers are without stock of the 
article and are waiting for the Fall (1916) pack. 

In fruits, there seems to be a fairly good supply, except in 
cherries and raspberries. 

Plums and cheap grades of pears are scarce and wanted. 

Altogether, the situation as to canned foods is most 
unique and unusual. Some predict that there will be a re- 
action and that the stringency is largely fictitious and that 
plenty of supplies will be available after future contracts are 
filled. Others do not agree with that view. 


-“WRANGLER.” 
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Highest Grade Steam Jacketed 
COPPER KETTLES 
for Canners, Preservers and 
Catsup Makers 


— Manufactured by —— 


COPPER 
BUCYRUS 
WORKS 

BUCYRUS, OHIO 


Also have excellent facilities for repairing and retinning used Kettles. 


JUST WHAT YOU WANT_ 


A Rapdid Can Opener 


Style ‘‘A’’ opens No. 1 to No. 3 Cans, $5.00 
Style ‘SE’? opens No. 2 to No. 10 Cans, 7.50 


Send US your order now 


A. K. ROBINS & CO., Baltimore, Md. 


Manufacturers of Canning Machinery 


“Slaysman” POWER PRESS 


We Carry a Stock of Presses. 


We will appreciate your inquiries. 


SLAYSMAN & COMPANY 


801-805 EAST PRATT STREET 


These presses are made in a large number 
of standard sizes, and with roll or dial feed 
if desired. We are also prepared to quote 
on special presses for especial purposes. 


In addition, we make combination wiring 
and horn presses, and duplex foldiug and 
seaming presses. 


Baltimore 
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THE CANNING 


INSPECTION OF CANNED FOODS. 
By W. D. BIGELOW, 


Chief Chemist, National Canners’ Association. 


Editor’s Note—This address was made before the 
Association of American Dairy Food and Drug Officials, 
at Detroit, last month, and this is the first official, com- 
plete report of Dr. Bigelow’s utterances to appear in 
print. Several partial or incomplete accounts have been 
made, under numerous unsanctioned heads, but here the 
reader has the subject in its entirety and under its proper 
title. 


The first principle in the inspection of any article-is that 
the inspector or analyst should be thoroughly familiar with 
the normal product. Methods of analysis and data for the in- 
terpretation of analytical results should always be standard- 
ized by the normal product. 


Iron and steel analysts standardize their analytical tech- 
nique by the examination of standard samples of known compo- 
sition. That practice is also followed in colleges and universi- 
ties where instructors often procure for their students sam- 
ples that have been analyzed by experts in various fields. The 
same practice must be observed in the examination of canned 
foods. An analyst who is not thoroughly familiar with a nor- 
mal product is entirely incompetent to determine whether or 
not a given sample is normal. 


The examination of canned foods may be undertaken to 
assist in controlling the character and quality of the product; 
to establish its commercial value and grade; to fix the respon- 
sibility for defect in food or package; or in connection with 
the enforcement of food laws. 


Whatever the ultimate object of the work, the immediate 
purpose is the same—to ascertain as exactly:as possible the 
nature, character and quality of the product under examination. 
This includes a knowledge of the raw product and method and 
conditions of manufacture as far as they affect the character 
and quality of the finished article. In packing and labeling a 
product, therefore, the canner needs the same information that 
Federal and State officials need in enforcing the law. 


The frequent inquiries received by the writer regarding 
the examination of canned foods have suggested that an out- 
line of the methods employed by technical laboratories would 
be of interest. To give such an outline is the purpose of this 
paper. 

External Appearance of the Can. 


In the examination of canned foods, the external appear- 
ance of the can should be carefully noted. If the can appears 
“flat,” as it is called in the industry, (i. e., if the ends are 
concave) it should be ‘‘knocked” with considerable force on 
one end on a substantial table or block of wood to determine 
whether a suitable vacuum exists. If the lower end of the 
can does not remain concave on being struck in this manner, 
the vacuum in the can is not as great as it should be. The 
temperature at which the can is examined must be considered 
in this connection, for it is obvious that if the temperature of 
the contents were a few degrees higher the can would be a 
springer. 

A lot of cans may be springers in the summer and the 
ends concave the following fall and winter. They may be 
springers during a hot wave and ‘flat’ in the same location 
the following week. Samples of springers sent to the labora- 
tory by a packer during a hot wave have reached us “flat’”’ (with 
the ends concave, a couple of days later, because the weather 
was cooler. The fact that a can does not have a good vacuum 


or even that it has bulged ends means nothing in itself, but 


may be significant when considered in connection with other 
data. 


TRADE 


Swells and Springers. 


Cans whose ends bulge ever so slightly are not merchant- 
able and their sale to consumers should not be permitted. The 
bulged end is a reasonable ‘‘warning sign’’ and should be so 
regarded. Yet, that condition does not usually mean decom- 
position when found in the retail trade. Very frequent and 
very serious errors have been made in the inspection of food 
by assuming that all “swells,” as they are popularly termed, 
are due to decomposition. With non-acid foods, such as peas 
or corn, swells are usually due to decomposition, be the amount 
of swelling ever so little. On the other hand, spoilage rarely 
occurs with acid fruits unless the can be leaky. In this class 
of products the swelling of the can in the absence of the leaks, 
is almost invariably due to hydrogen set free by the action of 
the fruit acid on the metal of the container. The amount of 
hydrogen liberated in this manner depends to a certain extent 
on the age of the sample, but to a much greater extent on the 
conditions of storage. It is influenced little by the method of 
canning, or by the conditions within the control of the packer. 
A shipment of canned fruit may leave the packer in perfect 
condition, and yet, owing to improper storage the cans may 
become springers within a few months or even within a few 
weeks. A single shipment of California canned fruit may be 
split, one portion being sent to Texas or Oklahoma, and the 
other to Boston; or one portion may be stored under a hot 
iron roof, and the other in a relatively cool warehouse. Under 
such circumstances, the goods stored in the cooler location 
remain in perfect condition long after the others have become 
springers. This is due solely to the acceleration of the higher 
temperature on the action of the fruit acids on the metal of 
the container. 


In the inspection of cans with concave ends and appar- 
ently normal in every way, the analyst often desires to know 
whether they are likely to become springers in the near future. 
In such case, before opening the can, its vacuum is determined 
by means of a suitable equipped gauge. The vacuum in the 
can has no significance in itself, but is often of value when 
considered in connection with other data. 


Vent Holes. 


The number of vent holes appearing in the can is a matter 
which has occasioned frequent error. No opinion can be formed 
of the character or history of canned foods by the number of 
vent holes in the can. The old process of canning many pro- 
ducts, including canned beef and salmon, used two vent holes. 
This was described by the writer as applied to canned beef in 
Bureau of Chemistry Bulletin No. 13, part 10, published in 
1901. Although the practice is not as prevalent now as it 
was at that time, it is still found at many plants. 

The procedure which gives two vent holes is this: The 
cans are sealed, tipped and given a kettle exhaust—that is, 
they are heated in the process kettle about half an hour and 
again vented to permit the escape of air. The new vent hole 
is then sealed and the cans are again placed in the process 
kettle and. sterilized. 

It sometimes happens that the closing of the second vent 
hole is prevented by a piece of solid material, such as meat, 
laying against it. When this occurs, a third vent hole is made 
in order to have an opening when the second one is closed. If 
anything lies against the can where the third vent hole is 
made, the can is vented in still another place and this is con- 
tinued until a spot is found that is not in contact with the 
contents of the can. 

iven when the method just described is not employed, 
two or more vent holes are occasionally found in hole and cap 
cans containing foods of all descriptions. This occurs when 
the can is not properly closed. At the end of every hole and 
cap line in the cannery, a man is stationed to inspect the cans 
as they pass, and set out on a table those not properly sealed. 
Some packers carry the cans on a conveyor through a trough 
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of hot water, when ‘‘cap leaks’’ and ‘‘vent leaks’’ due to defec- 
tive sealing may be detected by bubbles of air escaping from 
the top of the can. Whatever the method of assorting, there 
are often enough cans that are not properly sealed to keep a 
man with a hand-soldering iron busy patching them. 

These cans can only be patched with an open vent hole 
to permit the escape of air while the hot steel is on the cap. 
This is generally accomplished by removing the solder from the 
old vent hole with a hot soldering iron. Frequently, however, 
a new vent hole is made. This second vent hole is in no re- 
spect a mark of inferiority. The cans are patched immediately, 
and their sterilization is not delayed more than a few min- 
utes. Usually, it is not delayed at all. 

Again, with sanitary cans, there are various reasons why 
a vent hole may be found. One incident came to the writer’s 
attention a few weeks ago, in which, by misunderstanding, the 
brine was omitted from several hundred cans of shrimp. The 
workmen understood that they were to be packed ‘dry.’ It 
was the intention of the superintendent to pack them with 
brine and he could not spare a process kettle long enough to 
give these cans the process necessary for dry shrimp. What 
he did was to make two vent holes in the cans, introduce hot 
brine and close the vent holes again. It was all done in a few 
minutes and the cans so treated were sterilized in the same 
process kettle as those that followed them through the sealing 
machine. The contents of these cans were identical with those 
of the cans filled and brined before closing. 

Again, one crabmeat packer of the writer’s acquaintance, 
buys his sanitary cans with the tops already vented in order 
that he may continue his former practice of giving the cans 
a retort exhaust with open vent. 

One not familiar with the industry might suspect repro- 
cessing on seeing the cans described in these two illustrations. 
If he would investigate the matter further, however, he would 
find that reprocessing would cook the shrimp to pieces and 


would darken the crabmeat to such an extent that it would 
be unmerchantable. On the other hand, some foods can be 


sterilized a second time without materially changing their ap- 
pearance. 


Presence of vent holes is never proof of decomposition. 
The question of vent holes is merely one of the points that 
should be noted from the external inspection of the can and . 


considered in connection with data obtained from the exami- 
nation of the contents. 


Odor, Flavor and Appearance. 

On opening the can, the odor, flavor and appearance of 
the contents should be carefully observed. In this manner, 
the analyst should be able to determine approximately the 
quality or commercial grade of the sample. He may thus 
judge whether the product complies with the grade for which 
it is sold, or with the representation on the label. The import- 
ance of establishing the true commercial grade is not always 
fully understood. It is not merely a commercial question. A 
fancy or first quality article, for instance, can only be prepared 
from a raw product grown under proper conditions, harvested 
at the best stage of maturity, and canned promptly. Moreover, 
in many varieties of foods, a fancy or first grade product can 
only be prepared by experienced and skilled men. If the raw 
material is not of suitable grade, an experienced man will 
recognize the fact by the appearance or flavor of the finished 
product. If the raw material is not properly handled; if it 
is allowed to stand for even a fraction of the time that is cus- 
tomary with fresh vegetables in our city markets, that fact 
is often apparent in the canned food. It may be suitable for 
consumption and comply with the law if properly labeled, and 
still not be of the highest commercial grade. For instance, if 
not handled promptly, peas lose in flavor, and asparagus has 
a tendency to become tough and bitter. To retain a high 


quality, they must be canned as soon as possible after they 
are harvested. 


BALTIMORE 


OPEN TOP 


Messrs. W. W. BOYER & CO., 
BALTIMORE, Mp. 


ESTABLISHED 1864 


HIGHEST QUALITY PACKER’S CANS 


WITH MAX AMS LATEST AND BEST CLOSING MACHINES NO. 128 
Single or in Tandem for Highest Speed Lines, Corn, Peas, Etc. 
COPY OF LETTER FROM ONE OF OUR CUSTOMERS . 


= MARYLAND 


(SANITARY) 


Baltimore, November 9th, 1915. 


Gentlemen:—We are in receipt of your letter of the 8th, and in reply will say that we are well satisfied with your 
Open Top (Sanitary) Cans and Closing Machines with which we operated our entire factory this season, after giving them 
a trial on a part: of our pack last year. We must say that your cans have turned out better than any we have ever used, 
either Open Top or Old Style for strong tight seams, freedom from leaks, and smooth, steady running of your Closing 
Machines, of which we now have two high speed tandem lines and one single machine. 

We will also say that your service has been all that could be desired in every respect. 


Very truly yours, SCHALL PACKING COMPANY, 
: By John W. Schall, President 


: 
i 
bg 
4 
. 
‘ 
: 
4 


16 THE CANNING TRADE 


A movement is under way to make the commercial grades 
more uniform and to have the products so labeled that these 
grades will be understood by the purchaser. As this move- 
ment progresses, the importance of holding the products true 
to label will increase. Even at the present time, this matter 
is very important and should be considered in the enforcement 
of food laws. 

The importance of odor and taste in the inspection of 
canned foods cannot be overlooked. If the odor and flavor of 
a sample be not entirely normal, the possibility of delay in 
manufacture and consequent bacterial changes should be con- 
sidered. In such a case, a microscopical examination is often 
of value. 

Microscopical Examination. 


This method is applied to the liquor if the product has a 
distinct liquor. If the sample be thick and pasty, enough 
water may be added to give it a suitable consistency. In either 
case, water should be added if necessary, to so thin the sample 
that the number of microscopic particles will not be too great 
for their careful study, and this liquid or mixture should be 
allowed to stand in a beaker or cylinder for a moment until 
the heavier particles settle. The proper technique must be 
worked out with each product. A mount should then be made 
and examined microscopically. If bacteria are recognized by 
size and shape, their presence may be confirmed by bacterio- 
logical stains. If either yeast or bacteria are found in consid- 
erable numbers, the analyst should endeavor to find the reason 
for their presence. Obviously, this method is not applicable 
to products made by process of fermentation. Kraut, for in- 
stance, is prepared by such process and contains a very large 
number of bacteria, but should contain few, if any, yeasts. 

The presence of bacteria in considerable numbers is merely 
an indication of the beginning of bacterial change at some time 
in the history of the product. It may be due to allowing a 
few cans to stand too long (because of a breakdown in the 
machine) after filling and before sterilization, or to storing 
the raw product for a number of hours in boxes or baskets 
as is done with fresh vegetables in our city markets. This 
method may help or mislead an analyst according to his ability 
and experience. It can only be used intelligently in connec- 
tion with the other methods described. 


The method requires special aptitude, long training, and 
unremitted care. There is no other analytical method applied 
to foods which is now used so badly and with so little aptitude 
or judgment, as the method for determining the presence of 
bacteria with the microscope. Mention is made of the import- 
ance of special aptitude in: judging the odor, taste and flavor 
of the food. It is necessary to no less extent in a microscopic 
examination. Both methods are largely subjective. Exper- 
ience with samples of known character, both fresh and canned, 
is absolutely necessary. Without such experience, the analyst 
can only be sure of making serious mistakes. 

It should be borne in mind that this is a microscopical 
and not a bacteriological method. It is used in determining 
the presence of dead micro-arganisms. It is, therefore, widely 
different from the bacteriological method which follows. 


Bacteriological Examinations, 


In the inspection of canned foods, a bacteriological exam- 
ination is only of value when considered in connection with 
other methods of analysis. A food that has undergone bacter- 
logical decomposition, may be sterilized because of the inhabit- 
ing action of products of the life functions of the organisms 
causing the decomposition. 

On the other hand, it is believed by some, that canned 
foods may contain aerobic bacteria which cannot develop be- 
cause of the absence of oxygen, and which may, therefore, 
remain dormant for a considerable time. It is also believed 
by some that certain organisms may remain quiescent in some 
foods, because the food does not provide a suitable medium 


for their growth. The truth of the last two ideas suggested, 
has not been demonstrated and, in fact, it is well known that 
canned foods are almost universally sterile. At the same time, 
until questions of this nature are settled, bacteriological meth- 
ods are of more value in research investigations relating to 
canned foods than in their inspection. In the case of goods 
very recently packed, and to determine whether the process 
of the plant is sufficient, a bacteriological examination is of 
value when used in connection with the other methods de- 
scribed above. The results of a bacteriological examination 
of freshly packed goods can be confirmed by incubating cans 
for several days and noting the odor, flavor, and acidity of 
their contents, 


(Continued next week.) 


RETURN OF SWELLS. 


The National Canners’ Association is hard at work on this 
important matter and wants your co-operation. Render this 
assistance now, and so help in the proper solution of this 
troublesome question. In a circular letter, dated September 
14, 1916, the National Canners’ Association says: 

“To The Canning Industry: 


The question of making a proper ruling for the re- 
turn of swells was seriously considered at a recent con- 
vention of the National and State Food Officials held in 
Detroit, August 7th to 10th. 

At this meeting it was shown that the proposition has 
assumed proportions which require immediate action on 
the part of the canning industry, and there is likely to be 
some ruling made in the near future which will be enforced 
not only by the National food officials, but by State and 
municipal officials as well. In order that this question 
may be intelligently considered by the special committee 
which has the matter in charge, it is necessary to get de- 
tailed information from every canner in the United States. 

You are therefore requested to answer the questions 
on the enclosed blank and return the same as soon as possi- 
bit to thes office. Prompt action on this matter is neces- 
sary if the information is to be of any service. 


Yours very truly, FRANK E. GORRELL, 
Secretary.” 
The form of blank sent out is as follows, and if through 
any chance you did not receive one, answer the questions as 
here given, and your assistance will be appreciated: 


STATEMENT REGARDING THE RETURN OF SWELLS 
In answering the following questions, please give value in 
dollars during each of tha years mentioned. 


1. State the amount of your claim for swells for each of 
the following three years. 


2. What amount of these claims have you allowed? 


3. In the case of swelled goods for which claim has been 
made, to what extent have you requested their return to 
your office or factory? 


4. In the case of swells for which claim has been made, 
to what extent, if any, have you refrained from requesting 
their return because of action by State or municipal officials 
preventing their return? 
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WE ARE PREPARED 


to give you the energy of seven salesmen; 
the prestige of fifty years of conscientious 
and successful upbuilding; and a brokerage 


service, based on experience, interest and 
hard work which will make money on your 
business in New York. 


IF you are not getting what you are entitled to out of 


this market and have any notion of changing your. 
representation 


WRITE 


SEGGERMAN BROS., Inc. 


91 HUDSON STREET 
NEW YORK 


AUTOMATIC ROUND CAN FLANGER, No. 157 
For Sanitary or Open Top Cans 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 
at a speed of 125 Can Bodies per minute. 


It is eccentric driven throughout and has no cams; 
easily adjusted from one size to another and is 
entirely automatic, requiring no help to operate 
same. Write for particulars and prices. 


We Build a Complete Line of 
Sanitary Can Making Machinery 


TORRIS WOLD & COMPANY 


240 ASHLAND AVE. CHICAGO, ILL. 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 


| 
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WILLIAM CAMERON, Pres. and Mgr. 
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5. In territories where the return of swells has been pro- 
hibited, has the percentage of claims been larger or smaller 
than in territories from which the return has been permitted? 


How much 
LARGER? 
SMALLER 


6. State in detail what disposition you have made of 
returned swells, i. e., whether you have destroyed them or 
thrown them on the dump without opening the cans. 


7. If returned swells were destroyed, state whether this 
was done under the supervision of a responsible employe. If 
so, give his position in your company. 


8. Do you object to these statements being filed with 
the Bureau of Chemistry for its information? 
Sign here. Name of firm or corporation 


City or Town 


SHRIMP PACKERS IMPROVE. 


Brunswick, Ga., Sept. 18th.—(Special)—-An expenditure 
of $10,000 has been announced by The Sea Food Company on 
their canning plants at Brunswick, Ga., and Biloxi, Mississippi. 
This amount will go into improvements to their existing plants, 
and will include a new building at Brunswick, in addition to 
their present plant, and nnen machinery to be installed in 
same. Additional capacity was made necessary because of 
rapid growth of business since the company, originally located 
at Biloxi, moved their headquarters to Brunswick, and erected 
a plant here, where an inexhaustible supply of shrimp and 
prawn could be obtained. 

There are now three canning plants in operation at Bruns- 
wick, two canning shrimp and prawn exclusively, and one can- 
ning both oysters and prawn. In addition, there are several 
plants that ship only cooked and fresh shrimp. Within three 
years, the prawn fishing industry at Brunswick has grown from 
nothing to a prosperous industry, employing several hundred 
fishermen and several hundred hands in the factories. Fresh 
prawn are shipped over the entire United States, and large 
quantities of cooked prawn are sent to points even as far away 
as Spokane and Seattle, while about one-third of the canned 
product is exported. Before the outbreak of the European 
war the exports were about evenly divided between Europe and 
South America. ‘Since then, the European demand has de- 
creased, but the South America trade and domestic demand 
have increased wonderfully. 

Because of the rapid growth of vegetable growing around 
Brunswick, and the close approach to consummation of plans 
for extensive agricultural development and colonization of the 
undeveloped cheap lands in this section, the fish canning plants 
contemplate putting in additional equipment for canning vege- 
tables and such fruit as figs, which grow to perfection and are 
very prolific in this climate. : 
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FRUIT-CANNING INDUSTRY OF ARGENTINA. 
(Commercal Attache Albert Hale, Buenos Aires, July 18.) 


Argentine fruit can not be compared with that grown in 
California, for the reason that little attention has yet been 
given to scientific growing. Grapes of very fine quality are 
grown here, and the wine industry in Mendoza is carried on in 
an up-to-date and scentific manner. There is great room for 
improvement, however, in the growing of other fruits, such as 
peaches and pears. 

The fruit most grown here is the clingstone peach. Free- 
stone peaches are also raised, but would be of no importance 
to the canner because the people here refuse to buy them. The 
Argentine Department of Agriculture advises that the “Real 
Jorge Amarillo’? (Yellow Royal George) is undoubtedly the 
best clingstone peach for this country. This, so the depart- 
ment states, is not the same fruit as the ‘“‘Royal George’”’ of 
Europe, which has white meat and a free stone. The ‘Real 
Jorge Amarillo’”’ ripens about the middle of January. 


Freestone Peaches, Pears, Etc.—Number of Trees. 
The best freestone peach, in the judgment of the Depart- 
ment of Agriculture, is the ‘‘Admirable Jaune.”’ It is said to 


be of good flavor and large and juicy. It ripens in February. 
The California ‘‘Lowell’’ and ‘“‘Muir’”’ are also grown here, but 
the ‘‘Admirable Jaune’”’ is considered to be the better. Fresh 
freestone peaches can be purchased for table use, but there is 
no market for them in cans. 

There are very few pairs raised in Argentina, and those 
that are found here are claimed to be unfit for canning. A few 
American “Bartlett’”” pears are grown and also some called 
“Duquesa de Angulema.”’ Both varieties are said to be good 
for table use. Although there are seven canneries in the coun- 
try surrounding Buenos Aires, none of them attempts to do 
anything with pears. It seeems that the quantity grown just 


about supplies the demand for fresh fruit. Apricots are prac- 
tically unknown. 


No statement can be made as to the approximate number 
of trees of each of the above-mentioned fruits. No census has 
ever been taken, and no one seems to be sufficiently familiar 
with all the fruit-growing districts to make even a wild guess. 
At any rate, the information would be misleading, as the trees 
vary so greatly in productivity. 

Best Locations for Canneries. 

If an entire canning plant is put in, with a department for 
making cans, etc., the industry can be satisfactorily carried on 
here. Cans of a sort are obtainable here, but they must be 
soldered, and are not so desirable as those on which no solder 


is used. Sheet metal must be imported from the United States 
or England for the manufacture of cans. 


There are three districts where fruit-canning might be car- 
ried on. The first, and most important, is the Tigle District, 
some 20 miles north of Buenos Aires. This district consists of 
a great number of small islands that form the delta of the 
Parana River. Here most of the fruit of the Republic is grown, 
and almost all of the canneries in operation are located in or 
near this region. Practically no other fruit than peaches is 
grown here. Water transportation, both from the peach or- 


chards to the canneries and from the canneries to Buenos Aires, 
is very good. 


| 
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The second district is that of Mendoza, in the far western 
part of the Republic. This is the grape country, and in addi- 
tion some other fruits are raised. A cannery was put in here 
some time ago, but was not a success. 

The third district is near Dolores, some distance to the 
south of Buenos Aires and not far from Bahai Blanca. Here a 
fine quality of freestone peaches is raised, but they are sold in 
the markets almost exclusively for table use. 


Approximate Cost of Fruits for Canning. 


There is no fixed price for fruit and there is no fixed 
measure of quantity by which it is sold. In the Tigre District 
there is a wholesale fruit market where peaches are sold in 
baskets weighing from 30 to 45 pounds each. Prices range 
from $0.25 to $1.70 United States currency per basket. Nor- 
mally $0.43 a basket is considered a fair price. Some time 
ago, however, a disease called white scale became prevalent in 
the peach orchards and killed a great many of the trees. 
Therefore, there has been a shortage of fruit, and it is expected 
that this condition will continue for some time, since the grow- 
ers seem to be slow in setting out new trees. Occasionally the 
canneries will pay a fixed price for the fruit of an entire or- 
chard and take chances of losing it by frost, rain, or some other 
cause, but they prefer not to purchase in this manner on ac- 
count of the risk involved. 

No prices are available as to the cost of fruits for canning 
other than peaches, since they are at present sold to the mar- 
kets in small lots, and it is probable that entirely different 
prices would prevail if large quantities were purchased. 

There seems to be no uniformity about the fruit here, as 
in the United States. Fruit is picked just as it happens to 


“CONTINENTAL”’ 


Pick-Up Gums 


COLD Pick-Up Gums 
H OT Pick-Up Glues 


For All Can Labeling Machines 


THE CONTINENTAL MBG. CO., Inc. 
4611-15 W. Girard Ave., Philadelphia, Pa. 


CANTON BOX COMPANY 
2501 to 2515 Boston St. Baltimore, Md. 
PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. 
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come and is sold without sorting or grading. In canning it is 
said to be impossible to put a certain number of fruit of a cer- 
tain size in a can, as is done in the United States. They merely 
fill up the can with large and small fruit. 

Sugar Prices Advanced—Cost of Labor. 

The sugar used is refined in the country, in the Province 
of Tucuman. In normal times it costs about 30 per cent more 
than sugar in the United States. At present, and probably dur- 
ing the coming year, it will cost from 50 to 60 per cent more. 
This is due to the failure of this year’s crop. Also, sugar is 
controlled by a trust here, and it is said that they have ex- 
ported sugar to Europe at a less price than it can be obtained 
for in the local market. There is a protective tariff on sugar, 
but this has recently been suspended to neutralize the effect of 
the crop shortage. 

(A review of the sugar industry of Tucuman Province ap- 
peared in Commerce Reports for Sept. 21, 1914; an account of 
the present shortage of sugar in Argentina, in the issue for 
July 24, 1916.) 

The ‘‘peon’’ or common laborer usually receives the equiv- 
alent of $1.70, United States currency, per day. The canning 
season is very short (from the middle of January to the middle 
of March), and it is therefore necessary to pay the peon higher 
wages than he receives in other lines of work. The men and 
women who operate the paring and pitting machines work by 
the piece and make $3.40, $3.80 or $4.25 per day. They are 
not so skillful nor do they work so carefully as do cannery em-: 
ployees in the United States. In the United States the labor 
required in canneries is often recruited to a considerable ex- 
tent from students on summer vacations, etc. This is not so 
here. All employees are of the peon or laboring class. 


SAFETY FIRST 


Merchandise 
Storage 


FIREPROOF STORAGE Co. _ 


This New Combination Merchandise Storage and Office Building is not 
semi-fireproof, but is fireproof. Insurance on merchandise is 15 3/10c. 
Every floor steam heated.’ 

~ Warehouse located within five minutes walk of all freight depots, and 
at the door of the richest agricultural territory on earth. 

We own and operate our own building, and are also bonded to the state. 
Switching charges absorbed by carrier. We solicit your Kansas City 
business on the basis of safety and service. 


BROKERS OFFICE & WAREHOUSE COMPANY 
“Brokers’ Building” KANSAS CITY, MISSOURI 
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Seattle Salmon Market 


Salmon prices continue to advance—Demand is very heavy, especially for export—Stocks 
getting low—All are hoping for a good big fall pack to relieve the scarcity—Siberian 


salmon offering on this market. 


Reported by Telegraph 


Seattle, Wash., Sept. 22, 1916. 

Salmon—Salmon of all grades has advanced in this 
market during the past two weeks. Nothing like the 
strength now displayed by canned salmon has been seen 
here in years and each advance only adds to the indignation 
of packers against the large interests that announced a price 
of $1.50 for reds and 75c or 80c for pinks. Red Alaska sal- 
mon sold here this week for $1.70 and pinks are now held 
at 95c to $1.00. There seems to be absolutely no reason 
why prices should not stiffen up still further. The demand 
is something tremendous, particularly the export orders. 
Just to give an idea of the strength of the market and the 
position of brokers, there is quoted below extracts from cir- 


culars sent out to the trade: “In order to avoid useless ex- 
pense of wiring! please take notice that we positively do not 
want offers made us at prices lower than the inside prices 
quoted below ; furthermore, where no quotation appears and 
no price is inserted it means either sold up or not in the 
market at present.” And here is another: “We are en- 
tirely sold out of all brands of Alaska red talls and we think 
everybody else is in the same boat. Don’t send any more 
orders for Alaska reds, tips and talls or for Alaska king, as 
we are sold out; in fact, we are afraid we are oversold.” 

And so it goes ; everybody is in the same boat, with very 
little fish to offer and everybody wondering what the fall 
pack will be, but hoping it will be the largest that was ever 
known, for with the; demand that now exists it will be pos- 
sible, it would seem almost certain, to dispose of all the fish 
that could possibly be packed between now and 
that the season closes. 


the time 


There are very few reds left, and the few available can 
be obtained in most cases only in connection with orders for 
other grades. The fall run of salmon is now on. Nobody 
can say at this time what the pack will be, but as a rule pack- 


ers can get a pretty good sized pack if they care to put this 
grade in tins. However, the total medium red pack will 
naturally be limited by the season so that no great output is 
possible. Hence the bulk of the season’s requirements from 


now on must be supplied out of the pack of pinks and 
chums. Pinks are still available in almost any quantities. 
Some packers have almost their entire pack intact, having 
refused to let go at the opening prices. They now feel con- 
fident that they will obtain at least $1.00 in the very near 
future. 


The strong tendency of the market is well pictured in 
a recent letter: put out by the Griffith-Durney Co., which 
says, in part: “Owing to the scarcity of high grade salmon 
there is a tremendous demand for medium and low grades. 


England will probably take every case of medium red, either 
Alaska or Oregon, that can.be packed. We have been in- 
formed that many of our competitors are either completely 
sold out or have withdrawn their stocks, or have advanced 
their prices on pinks and chums. Several of the large pack- 
ers are very greatly dissatisfied with the opening prices and 
are holding their pinks for $1.00 and chums at 90c. It is 
only a question of a short time when our packers will follow 
suit. 

“Where the trade is going to secure salmon to supply 
the trade between now and next September is a problem 
that is giving serious food for thought to everybdy con- 
nected with the marketing of canned salmon.” 

One Seattle broker, Brady & Company, are offering 
Siberian salmon. This is rather unusual, but merely con- 
firms a statement made some time ago that Siberian sal- 
mqn is becoming more and more a factor and may eventually 
cut a large figure in American markets. The salmon in 


question is offered f. 0. b. Japan shipping port for Septem- 
ber-October shipment at $10.00 per; case. 


The following table of prices is as near the Seattle 
market as anybody can figure : 


No. 1 talls. No.1 flats. No. 1% flats. 


Red Alaska 
Medium Red Alaska...................... 85 
Puget Sound Red Cohoes.......... 1.40 $1.50 85 
Chums, Alaska & P.S. .85 to 90 
Grays Harbor Chinooks......... 1.30 1.40 90 


Cars are getting scarcer every day. Even railroad offi- 
cials now are preparing salmon shippers for a car shortage. 
Even now shippers are having difficulty in getting all the 
equipment needed, particularly to certain destinations. 
There is no water transportation available ‘at present for 
Atlantic Coast delivery except on vessels all the space in 
which has been contracted for. 

Three of the old Gorman & Company concerns have 
just been disincorporated. These are the Porter Fish Com- 
pany, The Kassan Company and the Manhattan Canning 
Company. Gorman & Company sold out all’ their salmon 
canning interests some time ago. 


A new company, known as the Nootka Packing Com- 
pany, Limited, has been organized and incorporated at Van- 
couver, B. C. The company is capitalized at $25,000. 

“SALMON.” 
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The people of the Civiliz- 
ed World, for more than 


a generation, have accepted 


Products 


As A Universal Standard 
of highest food quality 


Alaska Salmon 
Canned Meats 

Pork and Beans 
Spaghetti 

Soups 

Olives and 

Olive Oil 

California Asparagus 
California Fruits 
Hawaiian Pineapple 


Evaporated Milk 


Libby McNeill & Libby 


CHICAGO 
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J. B. HENDERSON & SON 


160 North Fifth Ave. Room 717 Chicago, Iilinois 
PHONE, FRANKLIN 5167 


CANNED FOODS ONLY 


There are only 43 Wholesale Grocery Houses in Chicago which we con- 
sider prompt pay and reliable. We sell them all and personaly call 
upon them all regularly. If you have canned foods you desire sold 
write us giving a description of the quality and quantity and we 
will promptly reply advising you of the price we can obtain. This 
is the largest and most active canned foods market in the United 
States handling a larger volume and variety of canned foods than any 
market in the world. You should be reliably represented here. We 
refer you to any Wholesale Grocery House in Chicago and to The 
Mid-City Trust and Savings Bank of Chicago as to our reliability and 
dependability. If it is good food and comes in a can we will sell it. 


HARRY C. GILBERT CO. 
-CANNED FOOD BROKERS. 


INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


OYSTER STEAM BOX 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker 


Edw. Renneburg & Sons Co. 
’ Machine and Boiler Works 
2639 Boston St. Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 
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The California Market 


All stocks are closely cleaned up—Tomato canners refuse to accept further business— 


Pineapple pack short of expectations—Some high prices being paid for raw toma- 
toes—Salmon prices rule above opening—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., Sept. 22, 1914. 

Stocks Closely cleaned up.—No marked activity is being 
noted in the local market, largely on account of the fact that 
early sales were unusually heavy and in no lines are stocks 
to be regarded as being large. In fact, it has been many years 
since the pack was so closely sold up this early in the season. 
Cherries and plums have been off the market for some time 
and packers are making pro rata deliveries. Many grades of 
apricots and pears are no longer to be had, and peaches form 
about the only variety of California fruits that can still be 
purchased in all grades and sizes from first hands. The bulk 
of the asparagus pack was sold before the packing season 
ended, early in July, and but few packers are willing to accept 
further orders for 1916 tomatoes, although some old packed 
goods are still being offered. Buying is now confined largely 
to small lots and packers are doing considerable trading among 
themselves in an effort to fill orders as fully as possible. New 
pack goods are going forward with all speed, as it is not 
considered unlikely that higher freight rates will be inaugu- 
rated after the first of the year. From present indications 
there is every reason to believe that this year’s pack of Pacific 
Coast products will be more closely cleaned up than in a long 
time. 


Pineapples.—The packing of pineapple in the Hawaiian 
Islands will come to an end at an early date, some packers 
advising that they will close their plants the first week in 
October. The early crop estimates have not been fulfilled, 
and almost all operators have put up a lighter pack than they 
figured on. The California Fruit Canners’ Association is be- 
hind on almost all grades and sizes, excepting No. 2 Extra 
Sliced, on which it will have a small surplus and which is being 
offered at $1.25. It advises, however, that it is too late to 
send buyers’ labels to the Island so that sales will be confined 


to its regular brands. The crop is said to be of very fine 
quality and with improved mechanical equipment there have 
been but very few broken slices. A short delivery may be 
made on broken slices, and it is possible that this may be true 
of some other sliced goods, excepting the No. 2 tall Extra 
Sliced, No. 10 Extra Sliced, and No. 1 Flat Extra Sliced. Ton- 
nage in vessels touching the Islands is at a premium, but it is 
believed that the pineapple pack will be moved in good season, 
as considerable space was contracted for in advance. 


Tomatoes.—Weather conditions have been more favorable 
of late for the ripening of tomatoes, and canners are now get- 
ting good quantities of raw stock, but if even a fair-sized pack 
is to be put up, conditions must remain good for at least six 
weeks. Canners are vieing with each other to secure tomatoes 
not covered by contracts and as high as $12. a ton is being paid. 

Salmon.—During the past two weeks several of the vessels 
of the Alaska Packers’ Association have arrived in port, four 
arriving in one day, bringing 273,227 cases of salmon, valued 
at more than a million and a half dollars. These were the Star 
of Lapland, the Star of Iceland, the Star of France and the Star 
of Poland. Later, the Star of Chile arrived with 25,000 cases, 
and the Star of England with 53,213 cases. The Star of Zea- 
land is also here, bringing down a cargo of 100,000 cases of 
salmon. 

The salmon market is without change, although but few 
interests are still offering Alaska Reds at the opening price of 
$1.50. Some packers have attempted to make purchases 
through dummies at this price to cover their own sales at this 


figure, believing that the market will soon be considerably 
higher, but suspicious orders have been watched and only well- 
known customers have been able to have orders filled at this 
figure. Most of the packers in the northwest are holding unsold 
Alaska Reds at $1.65. 

Coast Notes.—Shipments of Jap crab are slow in arriving, 
owing to the fact that cargo space is at a premium, and stocks 
are very low, with a tendency toward higher prices. 

Owing to the growth of the fruit and vegetable canning 
industry in California, and the expectation of a very heavy 
salmon run on the Coast next season, packers are realizing 
that tinplate requirements will be exceptionally large and are 
already placing large advance orders. It is also announced 
that there is a demand for tinplate materializing in the Orient, 
where packers were formerly served from Europe. 

The John Tweedale Company, which conducts a tuna can- 
nery at Los Angeles, Cal., is experimenting with the packing 
of cod fish, yellowtail, barracuda and other fish that are plenti- 


. ful at certain seasons of the year, it being planned to keep the 


plant in operation throughout the year, if possible. 

The California Fish and Game Commission has estimated 
that the catch of salmon for the season just closing will total 
more than 1,500,000 pounds. Most of this is sold in the fresh 
state, but some has been shipped to the Northwest to be packed 
and sold as Columbia River salmon, according to local fisher- 
men. 

A new canning record was established recently at the plant 
of Libby, McNeill & Libby, at Selma, Cal., when 9213 boxes of 
peaches, or more than fifteen carloads, were received and 
canned in one day. 

Construction work is to be commenced at once on an olive 
packing plant at Lindsay, Cal., for the Lindsay Ripe Olive 
Company, recently incorporated with a capital of $25,000. The 
directors of the corncern are A. M. Drew, Fresno; R. D. Adams, 
I. H. Emery, B. C. Winther and George McLees, of Lindsay. 

The Ainsley cannery at Campbell, Cal., has completed the 
main work of the season, having put up a pack of about 70,000 
cases of apricots, peaches and pears. Work is now under way 
on the packing of about 6,000 cases of fruit salad, which is to 
be shipped to England. This product consists of apricots, 
peaches, pears, cherries and pineapple. 

The Sunset Canning Company of Pomona, Cal., has closed 
for the season, having packed 1,000 tons of peaches and 450 
tons of apricots. More than one-half of the peaches were 
shipped in from the San Joaquin Valley. 

The plant of the Central California Canneries at Visalia, 


Cal., has been closed, after having made a pack of more than 
125,000 cases. 


The Pratt Olive Company has been incorporated at Los 
Angeles, Cal., with a capital stock of $50,000, by C. Pratt, H. 
S. Pratt and O. W. Statton. 

The Kakalok Canning Company has completed the erection 


of a clam cannery near Hoquiam, Washington, and a pack of 
about 2,000 cases will be made this season. 


The cannery of the Linn-Benton Growers’ Association at 
Brownesville, Oregon, recently completed a run on fruits and 
vegetables to fill a large order from Alaska. 

W. J. Hotchkiss, president of the Central California Can- 


neries, is expected to arrive at the San Francisco headqual- 
ters shortly, from an Eastern business trip. 


The J. K. Armsby Company will shortly move into its new 
building at California and Davis streets, San Francisco, Cal. 
“BERKELEY.” 
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BOYLE 


CAN COMPANY 
Baltimore Maryland. 


Manufacturers of PACKERS AND SANITARY CANS. 


MACHINERY 
KRAUWT and VEGETABLE CUTTERS 
John E. Smith’s Sons Co., Buffalo, N. Y. 


EAST BROOKLYN BOX CO. 


BALTIMORE - MD. 


PACKING BOXES and SHOOKS 


Car, Cargo and Auto Delivery 


MERO PEA AND BEAN PICKER AND CLEANER 


No Blows or Floaters 


Removes all splits, leaves, 
thistles, blows or floaters. 


Next to the Viner it is the 
greatest Jabor saver. 


QUALITY PRODUCER 


Lets get together for next year. 


E. J. JUDGE 


Canning Machinery 
268 Market St. 25 California St. 


PATENTS APPLIED FOR a San Francisco. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. Jupce, . . . Manager and Editor 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2608. 


Tue Canning TravE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 40th Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


Foreign, $5.10 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING Rates.—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE TrapE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning TraApg for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 


A. I. JUDGE, Editor. 


anonymous letters will be ignored. 


Entered at the Postoffice, Baltimore, Md.,as second-class mail matter 


BALTIMORE, MONDAY, SEPTEMBER 25, 1916 


EDITORIAL JOTTINGS. 


All packers like to see the market prices go up, but not 
the goods. 


Surplus: means cream to the canner lucky enough to 
have any. 


And while you are contemplating this fact, just remem- 
ber it well for the coming year—and make provision for 
some—cream. 


Our idea of asking the impossible—What will the to- 
mato pack ‘of 1916 be? The man who attempts to answer 
at this ‘time. will probably make connection with the end of 
the question ; and it is always dangerous to connect with the 


end of a be(e). 


In this issue will be found some of the best advice, 
and most important in relation to this industry, that Doctor 
Bigelow has given since the formation of the National Can- 


ners’ Laboratory. We refer to his address before the Amer- 
ican Dairy, Food and Drug Officials on the Inspection of 
Canned Foods. Just how important it is to have these offi- 
cials in charge of the enforcement of the pure food laws, 
properly understand how to examine canned foods, must 
be apparent to every thinking man. ‘Here Dr. Bigelow lays 
down the important points to be considered, and the ways 
and means of examining the goods before passing judg- 
ment, so that all these officials can now have no excuse for 
making foolish and harmful action against perfectly good 
canned foods. And harmful action has been taken in many 
instances, to the financial loss of the packer, and an equally 
heavy loss of good food to the consumer. A copy of these 
explicit and authoritative instructions should be hung in 
the office of every State or other food official. 


The National Canners’ Laboratory has been doing won- 
derfully. fine work along this line of properly informing the 
food officials of the country on matters pertaining to this 
industry. Dr. Bitting called their attention to the laxity in 
the methods employed in the examination of catsups and 
tomato products, and pointed the proper methods to be pur- 
sued; and now with Doctor Bigelow giving them sound 
principles upon which to work in other lines of .foods, the 
industry may hope for much better treatment than it has 
received, at times, in the past. Not that these officials were 
deliberately careless or lacking in attention, but that they 
did not have at hand the official data to go upon; or in other 
words, such mistakes as have been made were made in error 
and not through ill will. This represents the highest kind 
of etticient service, and the Laboratory and the National 
Canners’ Association are to be congratulated upon it. 


Miss Alice Lakey, Executive Secretary of the Amer- 
ican Pure Food League, has been writing some very sensible 
articles recently, one such attacking the use of canning com- 
pounds, having appeared in the Osteopathic Magazine, Vol- 
ume 3, Number 9, for which Miss Lakey is editor of their 
Food Department. In this the writer says: 


“Let housewives beware of using any patent com- 
pounds in canning. Sterilization is the one method to 
use in canning vegetables and fruits. Housewives who 
use salicylic acid or boric acid or any canning com- 
pounds are dangerously trifling with the health of their 
families. No such chemicals can be used in foods sold 
in the public markets. Why add dangerous ingredients 
to home foods? Safety first is the slogan today. This 
means no chemicals in foods.” 


It will be noted that the National Canners’ Association — 
is seeking data on the question of swelled canned foods, and 
as to the return and disposition of such swells. A copy of 
their request and of the form of questions being sent out 
is given elsewhere in this/ issue. This is a matter which 
directly affects you and it, therefore, should have your at- 

tention, and you should do your part towards bringing it 
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Last year we knew all about The 


Sanitary Can with The Sanitary 
Gasket. 


This year you know all about The 


Sanitary Can with The Sanitary 
Gasket. 


AMERICAN CAN COMPANY 
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to a satisfactory solution. 
serious question for you, and unless this industry submits 
the evidence which it has in such abundance, it may be made 
so. If you have received the blanks, do not put them aside 


It can easily be made a very 


and forget them. Take a few minutes to fill out the an- 
swers ; get up all the cases you can assemble and let the As- 
sociation have the benefit of your experience. It costs you 
nothing to help protect yourself. But do so at once, as time 
is everything in this movement. 


With the coming of the days of frost there begins to 
be heard the call of the Conventions. Already there has 
gone up or out a call from the National Canners’ Associa- 
tion for meetings at Chicago at the Hotel La Salle, as fol- 
lows: 


October 17th—Research Committee. 

October 18th—Officers of Sections. 

October 18th (evening)—Finance Committee. 
October 19th—Executive Committee. 
October 20th—Program Committee. 


And rapidly following these meetings will come the 
numerous State meetings and the season of get together 
will be in full force. There ought to be many and interest- 
ing subjects for consideration in both National and State 
organizations this fall.” 


MANUFACTURE OF BAR-LE-DUC JELLY. 
(Consul Tracy Lay, Paris, France, Aug. 18.) 


Bar-le-Duc jellies and jams take their name from the town 
of Bar-le-Duc, capital of the Department of Meuse, which 
specializes in their manufacture. They are prepared with cur- 
rants specially chosen on account of their size, but which are 
not produced by any particular variety of current bush. The 
following outline of the method of preparation may be of in- 
terest: 
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During the month of July each year, trained workers re- 
ceive from the factories quantities of currants which they take 
home for the purpose of removing the seeds. In this process 
the berry is held in the fingers of one hand and the seeds are 
removed by means of a goose quill sharpened to a fine point. 
The work is exceedingly difficult and requires considerable 
dexterity acquired by long practice. 

As soon as the currants are returned to the factory, sugar 
is added and the fruit cooked. The quantity of sugar used is 
much greater than in ordinary jams and jellies, owing to the 
fact that the jelly boils for only a short time in order to avoid 
the oversoftening of the berries. (Softening would cause them 
to lose their attractive appearance, which is the specialty of 
the Bar-le-Duc product, the whole berry being seen through 
the glass jar.) When prepared, the jelly is placed in small 
pots closed with a metal cap, and the pots are placed in boiling 
water to further insure the keeping qualities of the’ product. 
As Bar-le-Duc jelly is prepared chiefly for the export trade, this 
latter is essential. 

Five firms at Bar-le-Duc manufacture jelly in normal 
times. It is doubtful whether the jelly is now being made, 
owing to the fact that the district is in close proximity to the 
firing line and that many, if not most, of the civilians have 
left the region. 

French statistics do not show the quantity of this jelly 
exported, but upon examination of the total exports of jams 
prepared either with sugar or honey it is found that the French 
export trade has decreased but little since the war, 1,005 tons 
of such jams having been exported in 1915, as compared with 
1,025 tons in 1914 and 1,132 tons in 1913. 

The only factor which appears to militate against the man- 
ufacture of similar jelly in the United States is that the cheap 
female labor required to remove the seeds from the currants 
would probably not be available, thus raising the cost of pro- 
duction to a figure much above that in France. It is hardly 
possible that such labor could be replaced by machinery in the 
delicate operation of handling currant berries for the removal 
of the seeds. As far as the French production is concerned, it 
does not appear likely that normal quantities will be available 
until after the cessation of hostilities, as the cost of sugar, the 
principal ingredient, is now double that in times of peace. 


MERICAN Coke Tin Plat 
29 BEST CORES 
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e also manufacture Black Sheets, Galvanized Sheets, Terne P 


Highest quality TiIn PLATES— specially adapted to the requirements of the canning and packing industries. 


: lates, Formed Metal Roofing and Siding 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. a if AME 


ll AMERICAN SHEET AND TIN PLATE COMPANY, General Offices, Frick Bidg., Pittsburgh, Pa. 
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THE KNAPP WAY 


of labeling suits mighty well. Nothing just like it. 
Lots of difference between an automatic labeler and 
one that is not. ‘‘Hit and miss’’ don’t pay. Long 
ago we tried to get what we are now so proud to 
show—The Knapp Automatic. These machines give 
splendid results, made for one size can or adjustable. 


Our rebuilt labelers are up-to-date, all new but the 
frames. We guarantee them fully. 


Write us for proposition on new or rebuilt labelers 


The FRED. H. KNAPP COMPANY 


Baltimore 2 = = Maryland 


Berger & Carter Co., San Francisco, Cal. The Brown-Boggs Co. Ltd., Hamilton, Ontario 


FOR RUSTY CANS 
Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 
save on ‘swells, rusties’’, 
clause. 


JOHN G. MAIERS’SONS 
BALTIMORE, MD. 


EACQUER 


H. D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 
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GOSSIP FROM THE CANNING STATES. 


CALIFORNIA.—The Northern California Olive Corpora- 
tion at Polerma, Cal., began the construction of their cannery 
on the 2nd of September. This company has been turning its 
ripe olives over to the C. F. C. A., but will this season can them 
at their own plant; in 1917 tomatoes and other vegetables will 
also be handled at the new factory. The Lindsay Ripe Olive 
Company, of Lindsay, Cal., which is a newly organized concern, 


is about to build a modern cannery for the, packing of ripe 
olives and other fruits and vegetables. L. H. Emery, of Terra 
Bella, will have charge of the new plant. In the face of the 
recent possibility of a railroad strike the C. F. C. A. had pre- 
pared the Banford, Cal., plant for operations, but it has not 
been run. The Wheeler-Chase Fisheries Company is a com- 
paratively new concern at San Deigo, Cal., that packs tun and 


a variety of other fish under the “Sun Harbor” brand. It is 
modern and complete in its equipment and has a good capacity. 
The refuse from the fish is made up into chicken food or the 
oil extracted. They contemplate running the entire year. 
The Italian Canneries Company, of Los Angeles, Cal., has been 
incorporated by A. Alberti, C. Basiles and A. Carresi, the cap- 
ital stock being $1,500, and all of it subscribed. 


CONNECTICUT.—tThe factory at Windsor has been un- 
able to get sufficient labor for the picking of the tomato crop 
until the 13th of September, on which date the tobacco crop 
had been harvested and the workers began for the cannery. 


WASHINGTON, D. C.—An exceptionally interesting and 
well written article is to be found in the September 17th issue 
of the Boston Globe, by James B. Morrow, of Washington. This 
article is entitled ‘‘Five Hundred Million Dollars Put in Cans,”’ 
and takes nearly five newspaper columns of space. It is illus- 
trated with a picture of Frank E. Gorrell, secretary of the Na- 
tional Canners’ Association, and gives many true facts in re- 
gard to canned foods, and at the same time squashes an equal 
number of false impressions cherished by the uninformed. It 
should help the consumption of canned foods immensely. 


ILLINOIS.—The factories of P. Hohenadel, Jr., & Co., and 
Geo. M. Stocking began operations on the corn crop about the 
10th of September, and it is expected the work will continue 
until about October 15th. 


INDIANA.—The factory at Summitville, Ind., has not been 
receiving sufficient tomatoes to keep the factory up to its full 
capacity, although the quality has been very good so far. 


IOWA.—The farmers of Oelwein, Iowa, attended a meet- 
ing at the City Hall on September 15th for the purpose of de- 
termining whether they will agree to grow sweet corn for a 
cannery in place of their present acreage of field corn. A Chi- 
cago party is reported to be working up the project. 


MAINE.—In a recent issue we remarked that the Loevin 
interests which were reported to be considering the building 
of a factory at Portland, Maine, for the purpose of canning 
vegetables from ‘‘many Eastern States,’”’ seemed to have rather 
airy fairy ideas about canning. Now we learn that no trace of 
such a firm can be located in New York City or Florida, indi- 
cating that it was another of those bullish stories. , 


MASSACHUSETTS.—Mr. Arthur E. Morgan, of Dayton, 
Ohio, is reported to have bought considerable property in the 
vicinity of Becket, Mass., on which he has growing a large acre- 
age of gooseberries. A cannery will be erected as soon as suf- 
ficient yields are assured. 


MICHIGAN.—The Michigan Bean Jobbers’ Association 
and the Michigan Bean Growers’ Association, both met in con- 
vention at Grand Rapids on the 14th of September, and it is 
reported that a price of $5.00 per bushel for beans was agreed 
upon, with an advance of 15c per month after October, to cover 
storage charges. Eight-dollar beans may be a possibility be- 
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fore the Winter, says the same report, as the present crop will 
be only about nine million bushels, as against an average of 
twelve million. Harold Royal, manager of the Shelby, 
Mich., cannery, addressed a meeting of the Honor, Mich., busi- 
ness Men’s Association and succeeded in arousing considerable 
interest in the cannery proposition. The town of Honor re- 
cently lost its honor as the seat of Benzie county, and citizens 
seem determined to show that it was a mistake to remove it. 
—The Beutel Pickling and Canning Company and the 
Vaughan Canning and Pickling Company, of Bay City, Mich., 
instituted replevin suits against tomato growers on September 
1st to stop them from selling to commission men tomatoes 
which had been contracted to the two canneries. Both fac- 
tories have been running on part time, due to the scarcity of 
tomatoes. 


NEW JERSEY.—A newspaper report from New Bruns- 
wick, N. J., says the tomato crop is ripening fast and promises 
to be the largest on record. White labor and Hungarians are 
scarce because of the infantile paralysis quarantine, and some 
factories are sending motor buses throughout the rural dis- 
tricts in an effort to secure sufficient help. Miss Fannie F. 
Cooper, of the New Jersey Agricultural College, instructs Can- 
ning Club girls to can corn in this way: ‘‘Remove husk and 
silk, put in cheese cloth bag, plunge in boiling water for 10 
minutes; remove and cool in cold water for two minutes, cut 
corn from cob, pack in glass jars to within two inches of top 
and fill to overflowing with boiling water. Sterilize jars in 
boiling water for three hours, remove and place tops on jars. 


OHIO.—tThe factory at Port Clinton, Ohio, began opera- 
tions on tomatoes on the 6th of September; the quality is re- 
ported very fine this season, but the quantity none too large. 


OREGON.—A report from Portland, Oregon, states that 
the big consolidation of canneries which recently went into 
effect will be known as the California Fruit Products Co., but 
as the salmon packers are a large part of the new concern, it 
seems probable that this is an error. 


PENNSYLVANIA.—A report from Harrisburg says a fac- 
tory near there is having trouble to get sufficient labor to 
handle the corn crop. Forty-one wagon loads of sweet corn 
were waiting their turn to unload at the factory. 


Somebody Wants—that old machinery, surplus 
seed, etc., and there is no way to find him so quickly 
as by an ad in the For Sale Columns of “THE 
Canning TRADE’’. Cost? Why it brings you money! 
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CROP REPORTS AND NEWS. 


The Extent of Acreage as Compared With Other Years—The 
Condition of the Crop At This Writing—The Prospects 
As Viewed By Canners Themselves. 


WE INVITE YOU to contribute towards this important de- 
partment. “THE CANNING TRADE” will act as the central 
exchange in the gathering of crop news from every section of 
the canning world. The more contributors the more valuable 
the information, because its scope will be the wider. Contribute 
your mite and you will receive in return an abundance. Con- 
tributors’ names will be withheld or published, just as desired, 
but we place the date on every report, for they are valueless 
otherwise. 

Los Angeles, Cal., Sept. 11, 1916. 

Regarding crops in this section: peaches and tomatoes 
will not be over half a pack this year. We shipped a carload 
of tomatoes to New York and had a wire today for ten car- 
loads of standard tomatoes, but could not fill the order. 

JULIUS S. EDWARDS. 


San Francisco, Cal., Sept. 15, 1916. 
We beg to advise that the canning of fruits in California 
is just about completed. All factories have now started in to 
pack tomatoes which, from present indications, will not be up 
to the tonnage originally anticipated. Although we will have 
quite a crop, based on the heavy acreage that has been set out, 
nevertheless the demand for California tomatoes has been so 
heavy that practically every packer on the Pacific Coast has 
withdrawn at this time. The opening price on No. 2% stand- 
ards was 70c. Sales are being consummated daily at 80c. We 
might add for your information that California canned fruits 
are still in heavy demand by the jobbing trade throughout the 
country and the available stocks are exceptionally light, and 
no doubt will be cleaned up within the next thirty or sixty 

days. CENTRAL CALIFORNIA CANNERIES. 


Loveland, Col., Sept. 15, 1916. 
The supply of milk has been running very low, but the 
prospects are good for an increase in the near future. 
is good; prices are on the upward trend. 
THE LARIMER COUNTY CO-OPERATIVE 
MILK CONDENSERY CoO. 


Demand 


Urbana, Ill., Sept. 16, 1916. 
The tomato crop was injured very much by trost at Evans- 
ville, Princeton, Vincennes and Terre Haute, Ind., and up to 
this town. It was seriously bitten in the territory from Co- 
lumbus, Ohio, to Indianapolis, as represented to me by a travel- 
ing man, who came here today from Columbus. It looks, 
therefore, as if the already short crop has been further re- 
duced by frost. Tomatoes and tomato products, like all other 
foodstuffs, will be much higher, in my opinion. Good standard 
No. 3 tomatoes will bring per dozen $1.25 before next packing 

season. J. ED GUENTHER (of Owensboro, Ky.) 


Mt. Morris, N. Y., Sept. 18, 1916. 
Western New York corn crop is very backward and light; 
not over one-third of normal. A great deal of acreage was not 
planted because of wet weather, which will make the pack 
small. MT. MORRIS CANNING CO. 


Willow Grove, Del., Sept. 21, 1916. 
The tomato crop here is about ended, and does not appear 
to be more than 50 per cent of normal. 
J. COLBY SMITH & SON. 


Rockford, Ill., Sept. 22, 1916. 
We will finish canning corn this week, with about 55 per 
cent of a normal pack. The quality is fair. Our peas were a 
full 100 per cent crop. ROCKFORD CANNING CoO. 
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Mt. Holly, Va., Sept. 20, 1916. 
Replying to your favor of recent date will say crop con- 
ditions in this locality are poor. Tomatoes at present look 
like a 50 per cent pack. If frost holds off until October 15th 
we may get as high as 65 per cent of a normal pack. 
WESTMORELAND CANNING CO. 


National Weather and Crop Bulletin, U. S. Department of 
Agriculture, for week ending September 19th, 1916. 


SOME CORN HURT BY FROST. 


Considerable damage was done to late corn by frost dur- 
ing the week just ended in Indiana, Illinois, Iowa, Minnesota, 
North Dakota, South Dakota, Montana, and in Grant county, 
Ore., but while frost occurred in Ohio, Wisconsin, Nebraska, 
Colorado, and New Mexico, the injury was slight. Harvesting 
was delayed in Florida and Minnesota by rains, while corn in 
Maryland and South Carolina was benefited. Cutting is gen- 
eral throughout most of the country. Good crops are expected 
in Pennsylvania, Maryland, Virginia, West Virginia, Kentucky, 
Tennessee, Alabama, Arkansas, Oklahoma, and most of Oregon. 
Corn is maturing rapidly in Iowa and Oklahoma, and generally 
in the far West. Seventy-five per cent of the crop in north- 
western and central Minnesota is safe, and 90 per cent in 
southern counties. The crop is developing slowly in New Eng- 
land, and in Michigan it is maturing unevenly; much is being 
cut for fodder in North Dakota, and the yield of late corn in 
Mississippi will be below expectations. 


TRUCK CROPS. 


Owing to the hot and dry summer white potatoes are only 
fair to poor in many sections, and are almost a failure in Ohio, 
though the crop is said to be maturing well in eastern Wyom- 
ing. The early crop is being dug in Colorado and good yields 
are reported in.Maine and large shipments are going forward 
from both States, as well as from New Jersey, where the late 
crop is fine. In New York, however, late potatoes are small 
in size and rot is reported in Pennsylvania, where they are 
being dug. Frost in the upper Mississippi Valiey and Michi- 
gan damaged some potatoes, but in Wisconsin as the early crop 
is mostly harvested and the late crop so far advanced, it is be- 
lieved the injury is not serious in that State. In New York it 
will take two to three weeks to put late potatoes beyond frost 
danger.: Sweet potatoes are in generally good condition, hav- 
ing been improved by rains in South Carolina, though rain is 
still needed in parts of Mississippi and in Arkansas. 
cellent crop is assured in Georgia. 

Much garden truck was injured by frost in the northern 
part of the country. Some was saved in Colorado, where warn- 
ings were heeded and the crops protected. Showers have 
greatly improved gardens in Maryland and South Carolina, 
but rain is still needed in the central and lower Mississippi 
Valley. Truck is plentiful in California. 

The bean harvest continues in California, with good yields, 
and slight frost in New Mexico hastened the harvest to some 
extent. The prospect continues promising in Arizona, but frost 
damaged this crop considerably in Michigan. 


FRUIT VARIABLE. 

Apples promise well in New England, West Virginia, 
Utah, Colorado, Arjzona, Washington, and Oregon, but this 
crop is below the average in New York, Virginia, Georgia, Mis- 
souri and Idaho, while in Minnesota the yield will be good, but 
the quality poor. Shipments of apples are steadily increasing 
from all parts of the country where this fruit is grown. 

Citrus fruit is doing well in Florida, Mississippi and Cali- 


fornia. ‘Cranberries in New England are coloring well and are 
being harvested. 


An ex- 


Harrington, Del., Sept. 21, 1916. 
There will be in our town, and within about five miles, 
about three-quarters of a normal pack of tomatoes: other 
crops are fairly good, but none of them will be a full crop. 


JOHN W. SHELDRAKE. 
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Pella, Iowa, Sept. 22, 1916. 
Our pack of tomatoes so far has been very light. The 
vines were loaded with fruit, but have been nipped by the frost, 
and now with a few days of warm, dry weather, we expect to 
make a good run for a short while. 
PELLA CANNING & PICKLING CO. 


Sac City, Iowa, Sept. 21, 1916. 
We have just finished the season on corn, with a yield of 
about 60 per cent of normal crop. The corn crop is generally 
short throughout the entire State. 
SAC CITY CANNING CO. 


Muscatine, Iowa, Sept. 22, 1916. 
Our tomato crop to date is 50 per cent of our 1915 crop, 
and 25 per cent of our 1914 crop, or a nominal crop to date. If 
we have favorable weather this condition may improve, but 
under no circumstances can we expect more than 40 per cent 
of an average normal crop. 
ZIEGLER CANNING & PRESERVING CC. 


Marumsco, Md., Sept. 22, 1916. 
Our entire acreage did not yield over an average of 60 
per cent of normal; we are practically done packing. We 
packed last year until October 25th, 1915. 
‘J. C. CARVER & CO. 


Peninsula of Maryland, Sept. 22, 1916. 
The season here is about over—some factories closing 
down. The crop of tomatoes has been about 70 per cent, and 
the pack will be about 25 per cent over 1915. About one-third 
of the packers are from 1,000 to 5,000 cases short on their 
future contracts. Very little, if any, surplus after sales al- 
ready made are filled. A PROMINENT OPERATOR. 


STICKNEY SYRUPING MACHINE 


FOR No. 3 CANS AND UNDER 


Price - $125.00 


These Machines are 
in pretty Universal 


and up to their 
Wa capacity will do as 


good work as any. 


All machines in 
stock for immedi- 
ate shipment. 


Henry R. Stickney 


PORTLAND, ME. 


NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 


1916 
ALMANAC 


OF THE 
CANNING.INOV STRY. 


SIBTICS OFTHE 


COVERS THE CANNING WORLD. 


Get The Habit: Keep your Almanac (you 
have one) hanging by your desk. When you 
want information, turn to it. It’s handy. If 
what you want is not there ask us. 


ZASTROW’S 


IMPROVED SQUARE OYSTER STEAM BOX 


THESE BOXES are square, so that when the square cars filled 
with oysters are run into them, they fill the Box as full as prac- 
tical, leaving very little unused space for the live steam to fill 
up. They are made of %s inch plate steel. riveted together with 
5s inch rivets, all seams and joints are fitted and caulked care- 
fully, the frames are filled with packing and fitted with two 
swinging doors, the tracks are securely fastened to the heavy 
angles forming the corners of the Box. Every Box is furnished 
with steam pipes, safety valves, steam gauge, and all valves 
necessary. They are generally made 25 feet long, 30 inches wide 
by 31 inches high inside, to hold three 8 ft. cars, but are made 
to any desired length. 


SCHLUTTER-ZASTROW MACHINE Inc. 


Successors to GEO. W. ZASTROW 
1404-1410 Thames St. Baltimore, Md. 
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DAILY MARKET REPORT. 
Tomato Section National Canners’ Association. 


This report is compiled from figures which are furnished 
us by canners who are supporting this effort. 


The Association assumes no responsibility for the accuracy 
of these figures beyond the compilation of the same. 


The states included in each group are as follows: 
Group A—Maryland, Delaware, Pennsylvania, West Vir- 


ginia, and the sections of Virginia known as Tidewater and 
Eastern Shore. 


Group B—New Jersey. 
Group C—New York, Connecticut, Massachusetts. 


; Group D—Indiana, Ohio, Michigan, Illinois and Wiscon- 
sin. 


Group E—Missouri, Kansas, Iowa and Minnesota. 
Group F—Southwest Virginia, Tennessee, Kentucky, Ar- 


kansas, Georgia, Mississippi, Louisiana, North Carolina and 
South Carolina. 


Group G—Utah, Colorado, 
North Dakota and South Dakota. 
Group H—California. 


Nebraska, Idaho, Oregon, 


Saturday, September 16, 1916. 


Group Date of No. of Size Total Grade Price Spots or 


Sale Sales Cases Futures 
A 9-14 1 2s 1000) Standard Spots Factory. 
15 3s 2250 do do do 
2s 3000 do .70 do do 
1 3s 600 do 0 do Baltimore, 
Il 9-9 1 2%s 3000 do Aves) Futures Factory. 
Monday, September 18, 1916. 
A 9-15 1 3s 600 =Standard .90 Spots Factory. 
1 2s do do do 
1 10s 60 do 2.75 do do 
9-16 2 10s OO do 2.90 do do 
6 Ss 3400 do 0 do do 
8 2s 9810 do .70 do do 
1 3s 165 do 0 do Baltimore, 
9-14 #1 - 1000 do Futures Factory. 
2s do do do 
1 00) =Extra 11% do do 
1 3s 1000 do 1.00 do do 
9-15 2000) Standard 1.00 do do 
2 2000 do a5] do do 
1 2%s 10000 do 0 do do 
1 3s 1500 do Spots do 
1 2s 400 do 70 do do 
G 9-14 1 1850 do “to Futures do 
1 8s 1000 do 1.00 do do 
Tuesday, September 19, 1916. 
A 9-18 7 8s 3950) «Standard .90 Spots Factory. 
5 2s 1375 do .70 do do 
II 9-12 3 2%s 6260 do arts) Futures do 
3 1100 do 17% do do 
2 10s 2000 do 240 do do 
1 400 do 2.35 do do 
EE 2s 100 do 62M, do do 
Wednesday, September 20, 1916. 
A 9-19 4 3s 1425 «Standard .90 Spots Factory. 
1 2s 250 do -70 do do 
1 10s 720 do 2.90 do do 
1 2s 850 do 70 do Baltimore, 
iy 9-15 2 3s" 625 do 0 Futures do 


Thursday, September 21, 1916. 


A 9-19 2 3s 2500) Stand.U.L. .95 Spots Factory. 
2 2s 2000 do .70 do do 
1 1000) Standard = .72% do do 
9-20 18 3s 15500 do 90 do do 
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3 2s 2050 do -70 do do 
2 10s 1800 do 2.95 do do 
B 9-20 1 1000 do 3.25 do do 
1 800 do 3.30 do do 
It 9-15 1 2s Tw do 62% Futures do 
1 2%s 500 do 17% do do 
Friday, September 22, 1916. 
A 9-19 2s 1000) Standard .70 Spots Factory. 
1800 do 90 do do 
2 3s 800 do 92% do do 
3s 3000 doB.L, do do 
2 2s 700 do 72% do do- 
1 2s 100 do Ares) do do 
t & 850 do -70 do do 
1 3s 600 do do Baltimore, 


YOU CAN DO THE SAME THING. 


Bridgeport, Conn., Sept. 21st, 1916. 
The Canning Trade, 
Baltimore, Md. 
Gentlemen: 


You will please discontinue our advertisement which ap- 
pears in your Employment Exchange under the title ‘Help 
Wanted,” as we have succeeded in securing an excellent man 
to go to Europe and erect and install some of our machinery. 

We feel that we are entirely indebted to you for our suc- 
cess in this matter, and with many thanks, we remain, 


Yours very truly, THE MAX AMS MACHINE CoO. 


CHARGE AGAINST CANNED SOUP NOT 
JUSTIFIED. 


Several Eastern dailies published articles that three per- 
sons had ptomaine poisoning from eating canned vegetable 
soup. 


Investigation by the Bureau of Publicity of the National 
Canners’ Association showed that, while the attending physi- 
cian’ diagnosed the illnesses as ptomaine poisoning, he had not 
attributed it to the use of canned food, and that he had been 
treating the persons for stomach trouble for the past two 
years. 


CANNED CHICKEN BLAMELESS. 


Under such titles as Canned Chicken Poisoned Woman 
articles were published in a number of Eastern daily news- 
papers. 

The Bureau of Publicity. of the National Canners’ Asso- 
ciation investigated the case and learned from the attending 
physician that his diagnosis was ptomaine poison, ‘‘only ap- 
parent cause, symptoms occurring shortly after eating canned 
chicken.’’ It was also found that a portion of the suspected 
canned food which had been sent to the City Health 
Officer was properly analyzed, extracts taken, cultures made 
and Guinea pigs inoculated. The Health Officer reported: 
“Chemical analysis for ptomaines showed them to be absent. 
All chemical and bacteriological tests were negative to pto- 
maines and anacrobic bacteria.’’ 


Know How to Can—Dr. Alsberg told you that the day 
of guess work had passed, and that now the canner must work 
on certain definite lines. ‘‘A Complete Course in Canning”’ 
furnishes this reliable information. No cannery is complete 
without this reference library. Published by The Canning 
Trade Price $5.00. 


ad 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Machinery. 


For Sale—Miscellaneous—Contd. 


BOILERS FOR SALE—Three second-hand 100 
H. P. tubular boilers; good condition; ready to ship Sep- 
tember Ist. City inspection, 80, 70 and 65 lbs. pressure ; 
country, 100 Ibs. Address The Williams Bros. Co., of 
Detroit, Mich. 


FOR SALE—Four (4) Williams traps, in perfect 
order; only used one (1) season; can be used for boiling 
pulp or catsup; will sell cheap. Address E. V. Stockham, 
Perryman, Md. 


FOR SALE—One Sprague-Lowe rotary capping ma- 
chine; one Renneburg rotary spinach washer; one 
Sprague rotary syruping machine with copper tank and 
discs; two Sprague 12-disc exhaust boxes with copper 
tops, sides and bottoms; one Zastrow crane; one Monitor 
pea blancher and washer; two Sinclair-Scott iron pea 
hullers and separators; Mitchell pineapple graters, corers 
and slicers; one Kern_finisher; scales, engines, shafting, 
etc. All in first-class condition. Apply P. O. Box 554, 
Baltimore, Md. 


FOR SALE.—U. S. Bottler’s Machinery Co’s 850- 
gallon pulp outfit, complete with tank, two tinned copper 
coils and steam trap. Used one season. Address H. J. 
McGrath Co., Atlantic Wharf, Baltimore, Md. 


For Sale—Miscellaneous. 


FOR SALE—400-gallon and 200-gallon copper jacket 
kettles with stands and quick-opening draw-off valves. 
These kettles are in first-class condition; price, 70 cents 
per gallon f. o. b. Lebanon, Ind. Address Columbia Con- 
serve Co., Indianapolis, Ind. 


FOR SALE—Books on canning, including “A Com- 
plete Course in Canning,” at $5.—‘*Row to Buy and Sell 
Canned Foods,” at $2.15.—‘A History of the Canning 
Industry,” at $1., and the 1916 “Almanac of the Canning 


Trade.” Address, The Canning Trade, Publishers, Balti- 
more, Md. 


Wanted—Machinery. 


W ANTED—One good second-hand tin slitting ma- 
chine. Advise make, number of hubs and condition. Ad- 
dress Postoffice Box 872, Roanoke, Va. 


WANTED—TIN CIRCLES 
We buy all sizes of tin circles, bright and litho- 
graphed. Advise what you have for sale now, or will 


have later.. Address, Tower Manufacturing Co., Cincin- 
nati, Ohio. 


W anted—Miscellaneous. 


Wanted—Miscellaneous. 


PEAS WANTED.—Well-known packer, having out- 
let for more peas, desires to contract the entire 1917 pack 
from some well-located factory; will assist in financing 
pack if desired. Address Box A-321, care The Canning 
Trade. 


WANTED—One copy of “The Canning Trade,” 
issue of March 27th, 1916, to complete our files. Will 
pay ten cents in stamps for same to first answering. 
Address, Box A-322, care The Canning Trade. 


WANTED—Five thousand cases No. 3 Kraut; ten 
thousand cases No. 3 extra standard tomatoes. Address, 
W. E. Robinson & Co., Belair, Md. 


EMPLOYMENT EXCHANGE. 


Paid subscribers may use this column free, for securing 
either Positions or Help. It is conducted for the benefit of 
subscribers; we WANT you to make use of it whenever and 
as often as you wish. But advertisements will NOT be carried 


more than ONE MONTH unless special request is made. Non- 
subscribers will be charged for the use of this column. 
When answering advertisements “care The Canning 


Trade,’ write only the BOX NUMBER on the envelope (in 
the lower left-hand corner); put a two-cent stamp on as usual, 
then place it in another envelope and address same to The 
Canning Trade. We will re-mail it to the advertiser. 


HELP WANTED. 


Help Wanted.—Salesman who has had experience in sell- 
ing canned foods, especially Pork and Beans, to call on large 
jobbing trade. State fully past experience and salary ex- 
pected. Address Box B-319, care The Canning Trade. 


HELP WANTED—Continued. 


Help Wanted.—An experienced man to handle Double 
Seamer. Nene but good, sober man need apply. Address 
Box B-320, care The Canning Trade. 


HELP WANTED—Experienced and capable processor. A 
man who is familiar with the packing of lobster, and who is 
able to teach another to pack lobster and other articles, 
to go to Portugal; will give six months’ contract; state experi- 
ence, terms and reference in first letter. Address Nicolau de 
Sousa Lima, S. Miguel, Ponta Delgada, Portugal. 8D 


HELP WANTED.—A competent canning factory super- 
intendent; one experienced in tomato, pea and corn machin- 
ery. Give age and experience. Steady position for right man. 


Address Box B322, care The Canning Trade. 


we 
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Eureka Soldering Flux 


Eureka Soldering Flux is known the world over for its intrinsic value as a Flux in Soldering cans containing food products— 
Not only do cur own American manufacturers find it indispensible, but consumers in foreign Jands demand it, because it is pure and 
reliable, thus indicating that the manufacturers know the requirements of the canning trade and meet those requirements by pro- 


ducing an atticle of undisputed quality. 


should it so happen that you are not using Eureka Soldering Flux, send for samples and prices today. 


manuractuReD ONLY THE GRASSELLI CHEMICAL CO., Cleveland, Ohio 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


New York, 80 Maiden Lane. New Orleans, La., Godchaux Bide. Cc. W. Pike oueem. 808 Postal Telegraph 

Cincinnati, Ohio, Pearl St. and Eggleston Ave. Milwaukee, Wisc., Canal and 16th Sts. Bldg., San Francisco, Ca 

Birmingham, Ala., 825 Woodward Bldg. St. Paul, — ne 2303-05 Hampden Ave. THE *GRASSELLI CHEMICAL co., LTD., 

Detroit, Mich., 474-486 Hancock Ave., ‘Teast. Pittsburgh, » Diamond Bank Bldg. Main Office and Works, Hamilton, Ont. 

Boston, Mass., 70 Kilby St- Philedelaiia, P Pa., Drexel Bldg. Branch Offices : 

Chicago; 2235 Ford Ave. s. O. *s Son, Marine Bank Bldg., Bal- 347 Pape Ave., Toronto, Ont. 

St. Louis, Mo., 112 Ferry St. timore, Md. 49 re St., Point St. Charles, Mon- 
» Que. 


GUARANTEED MACHINERY 


FOR 


CANNERS AND PRESERVERS 


Awarded Gold and Silver Medals at Panama-Pacific Exposition 


If it is the best——we sell it. 


SPRAGUE CANNING MACHINERY COMPANY 


44 MARKET PLACE > 222 N. WABASH AVE. 
BALTIMORE CHICAGO 


WHOLESALE SEED GROWERS 
GENERAL OFFICES 
226-228-230 WEST KINZIE. STREET 


CHICAGO 


4 
Peas, | 
Beans, | 
Corn 
LEONARD SEED Co, 
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Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. o. b. ship- 
ping station, and Subject to the Usual Discount for Cash. 
more Prices Corrected by Brokers; New York and Chicago by 


Special Correspondents. 
CANNED VEGETABLES 


Baltimere Sew York 


ASPARAGUS*— (California) 
White Mammoth No. 75 275 
** Peeled, ‘‘ 
Ag Green 2 40 
sid White, Large 2 40 
Green, 2 2c 
ae White, Medium 2 20 
Green, 2 co 
w White, Small I 90 
Tips White, 2 30 
Green, Square ‘‘ 215 
BAKED BEANS{-No. I, Plain 65 
3, In Sauce Out 
2, Plain 1 10 
BEANSt{—Refugee . Size 1 Whole No. 2... 2 00 
String, Standard Green ‘‘ 2..... 70-75 50 
“ “ “ 3 2 50 
63 Stand. White Wax i 65 
|| 65-70 65 
‘© Red Kidney, Stand. No. 67% 
BEETS}{-Small, Whole I 20 I 25 
“ Medium I 05 I Io 
Large Out I 00 
Cut 85 go 
CORN{— 
No. 2 Std. Evergreen Balto........ .... 80 15 
No. 2 Std. Evergreen f.ob. County. 80 _...... 
i No. 2 Std. Shoepeg f. 0. b. County... 95 = ...... 
23 No. 2 Std. Shoepeg f. 0. b Balto....100 ...... 
No. 2 Extra Std. Shoepegf.o.b.Co. 95 87% 
i No. 2 Extra Fancy Shoepeg f.o.b.Co.1 10 
‘3 No. 2 Std. Maine Style Balto........... 80 80 
No. 2 Std. Maine Style f. 0. b. Co.... 87% 85 
a No. 2 Ex. Std. Maine Style............. 90 8734 
43 No. 2 Fancy Maine Stylef.o.b.Balto. 95 
ee No. 2 Fancy f. o. b. County........... Ce ask 
HOMINY{—Inside Enameled No. 
60 62% 
MIXED VEGETA-) No. 2—12 Kinde....... 
OKRA AND No. 2 Standard 
TOMATOES.t 95 95 
PBAS}-No. 2 Early June Stand.................. go go 
‘“* 2 Ex. Stand. Eariy Junes.......... 95 92% 
I 25 I 30 
2 Extra Fine Sifted.................. I 40 I 45 
‘* 2 Petit Pois 2 10 20 
Early June Out Out 
| Extra Sifted ......... 80 85 
Extra Standa 50 55 
1 Fancy Petit Pois 90 1 00 
PUMPKIN{-Standard No. Jo 7e 
oe ac Io 2 20 2 20 
# Out 2 30 
SAUERKRAUT}-Extra a Quality No. go 92% 
Standard 3...... 71% 


Balti- 


TRADE 


CANNED VEGETABLE PRICES—Continued. 


Galtimers Hew York 
SPINACH{-Standard 1 1§ 115 
SUCCOTASH}-Green Beans No, 2........ Out yo 
SWEET POTATOES}-Jersey No. I 00 
Standard ‘ 80 
Standard ‘‘ 10 2 80 
TOMATOES} Fancy (feb. Balle) No. 10 350 3 00 
Jersey ‘* Fac'y) No. 10 3 50 3 25 
Stand. ‘* Balle.) No. 10 ...... 
Stand. County) No.10 300 ...... 
e Sanitary 5 4%in. cansNo. 8 1 25 1 30 
= Jersey (f.0.b. County) No. 3 1 25 1 30 
Ex. Stand. ‘‘ Ball) No. 3 100 ...... 
Stand. County) No. 8 
“ Seconds ‘ Ball) No. 38 92% ...... 
Stand. County) No. 2 
Seconds ‘‘ Balle.) No. 2 
TOMATO PULP} Standard No.10 Out 9... 
Standard No. 2 Out _...... 
Standard No. 1 
CANNED FRUITS 
APPLES—New York NO. 80 
APPLES{-Maryland, ‘‘ rof.o.b. factory 2 00 2 25 
zef.o. b. Baléo. 225 
APRICOTS—Cala. Stand. 25z.................. 1 60 
BLACKBERRIES§-Stand. No. 2...... 
as Standard ‘“ te...... 350 400 
os Peeserved 28....:. I 20 I 30 
BLUEBERRIES§-Stand. 
Maine, 
BLUEBERRIES— Maine 8. 6 eo 
CHERRIES§-No. . Seconds, Red 60 7° 
Whit 
‘White 2 Syrup 115 I 20 
2 Ex. Preserved........... I 35 I 37% 
GOOSEBERRIES§-Stand. No. eee 55 60 
300 3 2§ 
PEACHES*-Cala. Stand. No. 2%,L.C. 1 40 1 45 
Ex.Stand. ‘‘ 2%, 1 60 1 65 
PEACHES t-No. 1 Ex. Sliced Yellow, ... 75 80 
2 Standard White........ Out 97% 
2 Yellow ...... 1 10 I 02% 
2 Seconds, White.. Out 711% 
24 Yellow 85 82% 
” ‘* 3 Standards, White Out 1 22% 
Yellow ' 40-1 §0 35 
White Out 1 42% 
3 Selected, Yellow.......... ...... 155 
3 Seconds, White............ Out 95 
“Yellow 
3 Pies Unpeeled 
Unpeeled 
ad 
PHARS}-No. 2 Seconds in Water 
2Standards”’ 
3 Standards in Water............. ...... 82% 


Chisage 


8s 
3 75 
I oo 
Chicage 82% 
3 
3 50 
2 25 
2 25 1 20 
95 5 
80 
115 
60 
62% 
1 00 
: 110 3 00 
115 
1 30 50 
1 45 
I 20 82% 
95 250 
85 82% 
55 
2 35 
57% 
2 4 
65 1 70 
275 65 
— 
112% 
65 
85 I 10 
I 40 
I 25 I 25 
I 05 
: go 
6 75 
75 
85 
I 
1 00 
110 I 25 
; : 65 
1 50 
3 90 1 65 
85 80 
Bo 
ge 
I 00 
I 25 
2 05 80 
97% 
‘ 2 40 
2 35 
85 
255 
95 
go 
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CANNED FRUIT PRICES—Continued. 


Baltimore 
PINE- Bahama Sliced Extra No.2 ..... I 40 I 50 I 75 

” Gliced Std.’ 2 .... 125 30 
»” Hawaii Sliced Extra " 2%..... 200 1 90 I 95 
” Stand, 2%..... I 70 I 70 
” i = Batra 3 40 I 60 I 40 
” Stand. 2 wes 1 32% 127% 
” Grated Extra 2 .. I 35 I I 50 
” ” Shredded Syrup °’ Io .. 5 25 § 25 5 25 
” ” Crushed Water ’’ 10 ..... 475 475 475 
” ” ” ” 3 00 3 20 
RASPBERRIES§—Black Water No.2 ..... I 10 92% 
Red 92% 95 
Black Syrup” 2 ..... I 20 115 1 10 
” 
Black Water’ 10..... Out 6 co 
STRAW- Ex. Stan. Syrup No, 2...... I 10 115 I 20 
BERRIES§— Preserved 115 125 1 38 
Extra Preserved 2...... 1 35 I 35 1 65 
” Extra Preserved 1...... 95% 87% 
Preserved 72% 75 95 
Standard Water Io...... 450 475 450 
CANNED FISH. 
HERRING ROK*-Stan. No. I 50 
LOBSTER*-Flats, 34 1b 300 360 
OYSTERS§-Stan. 5 02. NO 67% 824 70 
I 25 1 37% I 30 
BALMON—Sockeye Tall Out 2 25 
” ” ” ” K Bere I 50 I 50 
Red AlaskaTall ” 1... 175 I 75 
Cohoe Tall I 36 I 40 
Chums, Talls I co 9e 
SHRIMP§-Wet or Dry No. 155 1 85 
Wet or Dry No. t........ . 1 17% 9e 
CANNERS’ METALS 
5 to 10 tons 1 to 4 tons 
PIG LEAD—Omaha or Federal 
%x% 9x10 8x10 
SOLDER—Drop and Bar........ 23 22 21 
23 22 21 
Wire Segments...... 23 22 21 
TIN PLATES F. O. B. MILL 
14x20, 107 Ibs. Base Coke Tin Plate...........cccccccsssee soseseoeees 6 15 
14x20, 100 lbs. ‘‘ Coke Tin Plate 6 00 


t 
§ 
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Baltimore quotations corrected each week by Thos. J. Meehan & Co., Brokers 


 T. G. Cranwell & Co., Brokers 
« C. Shriner & Co., Brokers 
H. H. Taylor & Co., Brokers 


New York and Chicago prices corrected by Special Correspondence. 


35 
American Can Company Can Prices 


July ist, 1916. 
To THE CANNING TRADE:— 

Owing to the continuous advance in the prices of all metals, we 
withdraw all former quotations and, effective at once, now quote the 
following prices on Packers Cans (Standard Coke Plate), for ship. 
ment in bulk carload lots, f. o. b. shipping point, subject to immediate 
acceptance and change without notice. 


SANITARY CANS WITH SANITARY GASKETS 
No. 1 


dca $13.50 per m. 
HOLE AND CAP CANS 
Opening 
23.00 per m. 
SOLDER HEMMED CAPS, WITH CANS 
1.90 per m. 


Re-Shipping Cases supplied in connection with Cans. 


Prices 
upon application. 


AMERICAN CAN COMPANY. 


Johnson-Morse Can Co., (Wheeling Can Co.) 
quote same prices as above. 


Southern Can Co.’s Prices For 1916 


Quotations for the coming season will be supplied on application. 

In addition to our line of Cap Hole Cans, we are prepared to fur- 
nish all Regular and many special sizes of Sanitary Cans Plain or Pro- 
cess Lacquered inside, or Lithographed with Buyer’s Name and Brand. 

Automatic Double Seamers for closing Sanitary Cans supplied on 
a nominal rental basis, or for sale outright. 


We supply Re-shipping Cases of excellent quality from our own 
Box Plant. 


SOUTHERN CAN COMPANY, Baltimore, Md. 


CAN PRICES 


The can companies have withdrawn prices, but will quote 
upon application. 


OFFICIAL STANDARD SIZES OF CANS 


Hole and Cap Cans Diameter Height 
No. 3 5 4% 5 in 

Sanitary Cans 

des 2 11-16 


a 

4 

4 
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As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situa#ion as IT IS—Reports mainly by wire. 

BALTIMORE, MD. 


Baltimore, Md., Sept. 23rd, 1916. 


Continued unfavorable crop conditions prevailed again 
this week throughout the tomato-producing sections every- 
where, east and west, and the canning season appears to be 
drawing to a close earlier than usual. All chances for a glut 
in the raw stock have apparently passed, and the canneries 
will gradually commence to close down for the season unless 
there should be some recuperation by the crop within the 
next two weeks, the chances for which are very slim. The 


temperature has been down to the frost line several nights this 
week, but there was no killing frost in the tomato belt in this 
section, outside of the mountain part of Western Maryland, 
which is not a heavy producing section at best, though the out- 
put helps to swell the total production. The tomato prophets 
are circulating unfavorable reports about short pack, etc., but 


there will be no famine in canned tomatoes next winter, though 
they may not be very plentiful, perhaps. There is a shortage 
in the Canadian crop, also, which will help the market in this 
country to a stronger footing. 


There was the heaviest buying of tomatoes this season 
during the week, and the outlook is for further activity next 
week. Apparently the jobbers everywhere need them, and they 
are covering their wants. The canners, as a rule, have not 
quite caught up with their contracts for futures made early in 
the year, and they have been buying to protect their commit- 
ments rather than take the remote chances of a recovery by 


the crop in October. There has been a total absence of specu- 
lative buying this season, and fewer goods are going into ware- 
houses for storage to await a higher market. Nor are the can- 
ners booking any orders for deferred shipments, nearly every 
sale is for prompt delivery. It seems to be advisable to make 
purchases to cover all requirements for the remainder of the 
year. 

There is not a laggard in the list of canned vegetables; 
even the sleepers which do not vary in prices within the twelve 
months have joined in the upward movement, and the reasons 
for it are obvious. When ordinary quality Maine style Mary- 
land corn advances to 85@90c factory, there is a reason. And 
one has to doff one’s cap to the seller of fancy Shoepeg corn to 
obtain any of it at any price; it is in the same class with Beth- 
lehem Steel. Spot spinach being sold out, the fall pack, due 
in October, is advancing. The plebeian sauerkraut has its dev- 
otees as well, and the bean family is finding more friends, the 
lowest grade to the fancy green and wax beans as well as 
limas. Sweet potatoes are now on the firing line, too. Peas 
may soon be a negligible quantity here. We repeat, it is a 
long time until the canning season of 1917 for vegetables. 

In the line of canned fruits the story is along the same 
lines; small stocks and higher prices. Ordinary standard 
blackberries, water goods, have advanced to 85c dozen, and 
water strawberries are nearly sold out at 80c dozen. The 
syruped strawberries were fairly active this week. Pie peaches 
and seconds peaches are stronger, with light stocks to draw 
from. White cherries are out, and red cherries are nearly out. 
Spot pears are so scarce it is hardly worth while to quote 
them. The fall crop of pears is due now, but the crop reports 
are unfavorable. Apples are unchanged and dull, pending the 
arrival of the fall crop in October. Pineapples are selling in 
small lots and the stocks here are remarkably small. 


The prices for spot cove oysters are nominal, because so 
nearly sold out, and the canners won’t make reasonable prices 
for the fall pack at present. Herring roe is out. 


THOS. J. MEEHAN & CO. 


Portland, (Me.) Market 


Corn canning season on pack will be good in quality—Blueberry packing a thing of the 
past—Lobster sold up—Apples much higher—Maine Corn futures not to be offered 


in 1917. 


Portland, Me., Sept. 22, 1916. 

The corn canning season is on A very few started 
about September 4th or 5th; more the 11th or 12th, but 
there was not much done before the 15th. Weather con- 
tinues cold enough to produce several light frosts, which, 
while not heavy enough to injure corn, puts back its ma- 
turing. 

The pack will be good in quality—as fine corn being 
brought in as the writer ever saw. At the several fac- 
tories he has visited he has seen no corn yet that needed 
any corn starch added to make its appearance better. 
Only at a few favored places has there been a full day’s 
work done. I would not even now care to predict what 
per cent of a pack Maine would be , as different factories 
are showing a great variation in yields. 

..Deliveries—Buyers should realize that deliveries are 
not wholly controlled by yield, as the factor of how many 
cases of futures were sold figures largely. lor several 
years all the good packers have been very conservative in 
sales, no one intending to accept over two-thirds as many 
cases as their acreage should supply. Some have not sold 
one-third and a few sold no futures. The writer has in 
mind one firm, who this season sold about one-third, and 
while the prospect is their crop will not exceed 50 per 
cent, they will no doubt be able to fill 100 per cent. 


Blueberries.—Packing is a thing of the past. No cut- 
ting of prices from those first mentioned ; $1.22 for No. 
2 and $5.50 for No. 10. 

Lobster—Said to be well sold up. Late sales have 
brought a better price than was named for futures in the 
early spring. 

Apples.—One large packer named a price of $2.00 for 
No. 10 and 80c for No. 3, delivered Boston (the freight 
rate from this factory to Boston is 18c per 100 Ibs. ; a case 
of No. 10 weighs about 95 Ibs.), it was, and is a question 
how this price would produce any profit. Since this price 
was named the packer has received orders at a higher 
price, which he could not accept, being sold out. 

Sardines.—Reports today from both Casco Bay and 
Eastport districts say no packing of any amount is being 
done. Fish are not coming in. Prices on quarter-oils, 
plain cans, $2.85@3.00 f. 0. b. 

Maine Corn Futures.—lor the past several years 
those who sold no futures, or sold but a few, were able 
to get from 10 to 15 cts. per dozen more for their surplus 
stock after the pack was over. Several are now suggest- 
ing that they will not offer futures in 1917. This would 
prove a radical change from the customs of the past 4) 
years. MAINE. 


1€ 


ive 
the 


33 
= 


THE CANNING TRADE 


THE 


MORRAL CORN 


The Morral Corn Cutter is the first and original 
combined machine for cutting either single or double 
cut Maine style corn and it is now built with attach- 
ments for cutting the whole grain Maryland style corn. 
We also furnish attachments for slitting and cutting the 
corn when desired. 


In presenting our Morral Corn Cutter to the canners 
for the year 1916, beg to say the Morral Corn Cutter has been 
in use for more than twenty years and we now have hundreds 
of cutters in use and they are used exclusively by some of 
the best factories of the United Statesand Canada. We have 
improved our cutter from year to year and as we have had 
more than twenty years experience in building Corn Cutters 
we think we know what the up-to-date canner requires, and 
our 1916 model Corn Cutter will be far superior to any we 
have ever built. It has several new improvements and wiil 
be built heavier and stronger and better than any cutter we 
have ever built. 


The Morral Cutter gets all of the corn off of the cob and will soon save enough over other cutters to pay for the cutter. Read 
what a prominent canner has been able to save with the Morral Double Cut Cutter. 


MoRRAL Bros., Morral, Ohio. Grimes, Iowa, March 9th, 1916. 
Gentlemen :—As soon as your first double-cut corn cutters appeared on the market, we tried out two of them. We were so well pleased with their 
operation that we found it profitable to abandon all cutters then in use and to equip with yours throughout. 
These cutters that have been in use from the beginning are still giving first rate service. Last yeai on 2,712 tons of green corn we averaged 864 cans 
per ton. Corn was good quality throughout the season but we feel that this average is an especially good one and could only be secured by cutters 
being in excellent condition at all times and permitting no waste. 


We are enclosing herewith order for eight new double-cut corn cutters to add to our present equipment. 
Yours very truly. GRIMES CANNING & PRESVERING CO., 
WJS/NB Per W. J. Stewart, Secretary. 


it will pay you to see the Morral Cutter before you place your 1916 orders. Would be pleased to have you write us at once for prices and further information. 


MORRAL BROTHERS = - Morral, Ohio 


THE PERFECT PEACH SLICER Makes the orange slice. 


Silent rim drive. 
‘No belts to wear. 
4 to 10 slices as wanted. 


Every blade independent—can be re- 
moved instantly. 


Large capacity. 
No noise—no oil—no expense. 


All steel construction. 


E. J. JUDGE 


Canning Machinery 
268 Market St. 25 California St. 
SAN FRANCISCO 


Patent Applied Por 
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* WHERE TO BUY 


MACHINERY and SUPPLIES 


Air Pumps. 
Slaysman & Co., Baltimore. 
Max Ams Machine Co., Bridgeport, Conn. 


Books on Canning, Preserving, Etc. 


“A Complete Course in Canning,” $5.00. 
“How to Buy and Sell Canned Foods 


“History of Canning Industry,” $1.00. 
“1916 Almanac of the Canning Trade,” 
$1.00. Address The Canning Trade, 
Baltimore, Md. 
Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., Bridgeport, Conn. 
Edw. Ermold Co., New York. 


Bottle Labeling Machines. 
Economic Machinery Co., Worcester, Mass 
Edw. Ermold Co., New York. 
Boxes and Box Shooks, 
Canton Box Co., Baltimore, Md. 
H. D. Dreyer & Co., Baltimore, Md. 
East Brooklyn Box Co., Baltimore, Md. 


Boxing Machines. 
Fred H Knapp Co., Baltimore, Md. 


Brokers, 


Crary Brokerage Co., Waukesha, Wis. 
Harry C Gilbert Co., Indianapolis, Ind. 

J B Henderson & Son, Chicago. 
Kentucky Brokerage Co., Louisville, Ky. 
Seggerman Bros., New York City. 


Canned Foods of All Kinds. 
Libby, McNeill & Libby, Chicago. 


Cans and Solder Hemmed Caps. 


American Can Co., New York, Baltimore, 
Chicago, San Francisco. 

Atlantic Can Co., Baltimore. 

W. W. Boyer & Co., Baltimore. 

Boyle Can Co., Baltimore. 

Continental Can Co., Syracuse, Chicago, 
Baltimore. 

Johnson-Morse Can Co., Wheeling, W Va. 

Sanitary Can Co., Fairport, N. Y. 

Southern Can Co., Baltimore. 


Can Making Machi y—Sanitary and Reg- 
ular. 
Ayars Machine Co., Salem, N. J. 
F W. Bliss Co., Brooklyn, N. Y. 
E. J. Judge, San Francisco. 
Max Ams Machine Co., Bridgeport, Conn. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Torris Wold & Co., Chicago, I]. 
Can Washing Machine. 
Morral Bros., Morral, Ohio, 


A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Capping Machines, Power and Hand. 
Ayars Machine Co., Salem, N. J. 
Max Ams Machine Co., Bridgeport, Conn. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Capping Steels, 


Max Ams Machine Co., Bridgeport, Conn. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

H. R. Stickney, Portland, Maine. 
Schlutter-Zastrow Mach, Co., Baltimore 


Catsup Machines, 


Bucyrus Copper Kettle Wks., Bucyrus O. 
Sinclair Scott Co., Baltimore, Md. 


Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
Morral Bros.,. Morral, O. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Cranes and Carrying Machines. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Schlutter-Zastrow Mach, Co., Baitimore 


Crates (Iron Process) 
Morral Bros., Morral, O. 
Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach. Co., Ba:timore 


Directory of Canners, 
Nat, Canners Assn., Washington, D. C. 


Electric Machinery. 
General Electric Co., Schenectady, N. Y. 


Engines, Boilers, Fittings, etc. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Ayars Machine Co., Salem, N. J. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
A. K, Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 
Henry R. Stickney, Portland, Maine. 


Gears, Silent. 
General Electric Co., Schenectady, N. Y. 


Insurance, 
Canners Exchange, Chicago. 


(Lansing B. Warner, Manager.) 


Kettles, Process and Jacketed. 
Bucyrus Copper Kettle Wks., Bucyrus O. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Rebins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 
Sinclair Scott Co., Baltimore, Md. 
Schlutter-Zastrow Mach, Co., Baltimore 


Kraut Cutters, 
Jno. E. Smith Sons Co., Buffalo, N. Y. 


Labels, 
R. J. Kittredge & Co., Chicago. 


Labeling Machines. 
Economic Machinery Co., 


Edw. Ermold Co., New York City. 
Fred H. Knapp Co., Baltimore. 
Morral Bros., Morral, O. 


Lacquer. 
John G. Maiers’ Sons, Baltimore. 
Seely Bros., Blaine, Wash. 


Lacquering Machines, 
Seely Bros., Blaine, Wash. 
Meters-Flow, Steam, Air and Gas. 
General Electric Co., Schenectady, N. Y. 
Nailing Machines. 
E. J. Judge, San Francisco. 
Oyster Machinery. 


Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach, Co., Baltimore 


Paring Machines, Apples, etc. 
Sinclair Scott Co., Baltimore, Md. 
Paste. 


Continental Mfg. Co., Philadelphia. 
Fred H. Knapp Co., Baltimore. 
E. J. Judge, San Francisco, 


Pea Cleaners. 
E. J. Judge, San Francisco. 


Pea Separators or Graders. 
Edw. Renneburg & Sons Co., Baltimore. 
A. k, Rebins & Co., Baltimore, Md. | 
Sinclair Scott Co., Baltimore. 


Peeling Tables—Tomatoes, 
Ayars Machine Co., Salem, N. J. 


Pineapple Machinery. 
E. J. Judge, San Francisco. 
John R. Mitchell Co., Baltimore. 
A. K. Rohins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 
Schlutter-Zastrow Machine Co., Balto. 


Pulp Machines, 
Sinclair Scott Co., Baltimore. 


Pump—refuse skins, etc, 
A. K. Robins & Co., Baltimore, Md. 


Sanitary Cans. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co., Baltimore. 
Boyle Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore, 


Continental Can Co., Syracuse, Chicago, 
Baltimore. 


Johnson-Morse Can Co., Wheeling, W Va 
Sanitary Can Co., New York City. 

(Indianapolis, Bridgeton.) 
Southern Can Co., Baltimore. 


Sanitary Can Making Machinery. 
See “Can Making Machinery.” 


Seeds. 
Leonard Seed Co., Chicago., Ill. 


Sieves and Screens, 
Sinclair Scott Co., Baltimore. 


Sealder, Tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md, 
Sprague Canning Machinery Co., Chicago. 


Solder Cap Hemming Machines, 
Torris Wold Co., Chicago. 


Storage Warehouses, 
Brokers Office and Warehouse Co., 
Kansas City, Moe. 


Syrupers (Automatic). 
E. J. Judge, San Francisco. 


Tin Plate, 
American Sheet & Tin Plate Co., 
Pittsburgh, Pa 


Washers—Fruits and Vegetables, 
Ayars Machine Co., Salem, N. J. 


Turbines—Steam, 
- General Electric Co., Schenectady, N. ¥- 


Vegetable Cutters. 
Jno. E. Smith Sons Co., Buffalo, N. Y. 
Wipers, Can. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, O. 


Copper Coils, Kettles, Etc. 
Bucyrus Copper Kettle Wks., Bucyrus @ 
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THE CANNING TRADE 


Know How to Pack 
Your Goods Right 


The readers of this book will find that the formule given are practical 
and ready for use. The work treats of the processing of all vegetables 
and fruits, as well as meats, fish, soups, preserves, candied fruits, jams, 
fruit butters, jellies, pie fillings, catsups and pickles. — 


A copy of this book should be in the office of every canner in the 
United States and Canada. It will answer any question that may 
arise relative to proper methods of processing. It covers every 
phase of canning, tells how to can all vegetables, fruits, fish, 
preserves, jellies, etc. 


Bound in cloth, 254 pages fully indexed, sent postage prepaid to any place in the United 
States (cash with order) for 


$s 


PUBLISHED BY 


THE CANNING TRADE 
BALTIMORE, MD. 


ALSO FOR SALE BY CANNING SUPPLY HOUSES, BOOK STORES, ETC. 
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CHICAGO CANONSBURG BALTIMORE NEW YORK SYRACUSE 


CONTINENTAL CAN CO.,, Inc. 


TO THE CANNING TRADE: 


We have five of the largest and best equipped 
Can Factories in America, making all types of cans 
for canning house purposes; including hole-and-cap 
cans, with solder hemmed caps, and open-top (or 
sanitary) cans, which we sell in conjunction with 
our famous Continental Closing Machines. | 


Our Cans and Closing Machines are without 
exception the best in the country; our shipping 
facilities are unexcelled, and the personal attention 
we give to each and every order, makes our service 
to our customers unique in efficiency. 


The factory nearest you will give you any 
information you require—write us. 


CONTINENTAL CAN COMPANY, Inc. 


Thos. G. Cranwell, President. 
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